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To exhibit your bridal business at The Connecticut Bride Expo, email mbzdyra@nhregister.com for more information. 


to the signature bridal event from 
The Connecticut Bride Magazine. 


SUNDAY, MARCH 10, 2013 


Marriott Trumbull Merritt Parkway 


Planning your wedding just 
got a whole lot easier 


Visit with top wedding professionals. 
sample delectable dishes. 

Enter to win great prizes including our 
grand prize honeymoon getaway to 
The Crane in beautiful Barbados! 


Exhibitor showcase: 11:30 am - 3:30 pm 

\ Fashion show: 2:00 pm - 3:00 pm 
Pre-register to save on your ticket purchase! 

Pre-register at theconnecticutbride.com 

for a coupon for $5 off admission price. 


Tickets: $10 each when purchased at the door 


Pre-registration enters you into all grand prize drawings. 
All prizes will be drawn and awarded at The Connecticut Bride 
Expo, Sunday, March 10, 2013. Must be present to win. 

For complete rules, visit theconnecticutbride.com. 


honeymoon giveaway courtesy of 


‘Che Crane Brbavos 


thecrane.com | visitbarbados.org 


special gifts courtesy of | 
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milford | tranquilwelinessspa.com serving CT, NY & NJ | astorybookimage.com 
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Being closer to free means being closer to the day when cancer is no longer a life-threatening disease. For 





those with cancer, it also means being closer to the specialized medicine and the science that are making that 
happen. Whichis why we're pleased to announce that the leading specialists and advanced treatment facilities of 
Greenwich Hospital have now joined with Yale-New Haven’s Smilow Cancer Hospital at its new Greenwich 
Hospital campus. For the people of this area, it means access to all the resources and pioneering treatments 
of Smilow Cancer Hospital and Yale Cancer Center, southern New England’s only NCl-designated cancer 


center. It’s another reason the world is closer to free. 


— Greenwich Hospital Campus 


SMILOW CANCER HOsPITAL 
YALE-NEW HAVEN 
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Smilow Cancer Hospital — Greenwich Hospital Campus 
Bendheim Cancer Center, 5 Perryridge Road, Greenwich, CT 06830 
Medical Oncology | Radiation Oncology | Breast Center 

For more information call 203.863.3000 or visit closertofree.com 
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Advertised merchandise may not be carried at your local Macy's and selection may vary by store. 3010029. 


JONES NEW YORK 
SIGNATURE 
THE COLLECTOR 
JACKET 


Cotton blazer. Misses. $149. 
Women. $159. 

Chambray shirt. 

Cotton. Misses. $79. 


MACY’S BY APPOINTMENT 
Contact Linda Lee & her 
personal shoppers for our free 
service. Make an appointment 
today. Call 1-800-343-0121 or 
log on to macys.com/mba 
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36 Blonde, Blue-Eyed and Gone 


by M. William Phelps 

Over the course of almost three decades, four young girls went miss- 
ing without a trace in Connecticut and Massachusetts, all under eerily 
Similar circumstances. The work of a serial killer (or killers)? Crime 
expert and author M. William Phelps investigates these cold cases. 


40 Irish Yearning 
by David Monagan 
Interested in his Irish heritage, a Connecticut native moves his family 
to the Emerald Isle and discovers—in reverse—some of the chal- 
lenges that his immigrant ancestors faced. 


DEPARTMENTS 


3 The Tip 90 The Connecticut Table 
Our identity crisis. Sampling the treasures of small-town 
7 Feedback Italian cuisine at Cesco’s Trattoria in 


Darien and Trattoria II Trullo in Avon. 
Also, pairing wines with takeout 
treats and making gourmet truffles, 
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Surviving the media onslaught in the hensive dining guide. 


wake of the Newtown shootings. Plus, 107 Marketplace 
actor Titus Welliver, the population 


myth, cancer wellness and more. 120 Final Say 


11 Lary Bloom's Notebook Exploring science, technology and 
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17 This Month 


Readers weigh in on our experts’ best 
restaurant picks and school reform. 
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Rock, the Barefoot Contessa, Jungle 
Jack Hanna and much more. 


26 From the Field: yr 7 _ 
Museum Shops ¥ 
A museum’s gift shop can sometimes 
rival what’s on exhibition in its gal- 
leries. Mie SELFRIDGE 
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e “Masterpiece Classic: Mr. Selfridge” 
¢ “180 Days: A Year Inside an American School” 
e “Call the Midwife: Season 2” 
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©2012 California Closet Company, Inc. All rights reserved. Franchises independently owned and operated. *Offer valid through 02.15.13 at participating locations only. Cannot be combined with other offers. 


CALIFORNIA CLOSETS’ 


Winter Sales Event! * 
10% off any organizational system. 
Call us today for a complimentary in-home design consultation. 


SHELTON 7 Progress Drive 203.924.8444 


eilirolaallel@lossacmocn Vasil 
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“AMERICANS MAY HAVE NO IDENTITY, BUT THEY DO HAVE WONDERFUL TEETH.”— JEAN BAUDRILLARD 


WHO WE ARE 


Connecticut has always suffered from 
an identity problem. But maybe that’s 
not the worst thing in the world. 


BY CHARLES A. MONAGAN 





As a fan of, and occasional guest on, John 
Dankosky’s Connecticut Public Radio pro- 
gram “Where We Live, I wonder if there 
should also be a companion show called 
“Who We Are’—or maybe, given Connecti- 
cut’s general cluelessness on the matter, “Who 
Are We?” 

Self-identity has never been our strong suit 
here in Connecticut—not now, not ever. For all 
our long life as colony and state, we have toiled 
earnestly between werre-better-than-you New York (“The city that 
never sleeps’) and self-absorbed Boston (“The hub of the universe’), 
taking much from both but in the end taking up with neither. We are 
a small state, easily overlooked. Our natural gifts are modest, and our 
virtues—intelligence, refinement and moderation, to name a few—al- 
most by definition do not call attention to themselves. 

But in this age of texting, 140-character Tweets and 6-second vid- 
eo clips, maybe it’s time for us to get on the stick. Maybe it’s time to 
figure out once and for all who we are, boil it down to its essence and 
then get the message out to the world at large before it forgets about 
us entirely. We might even take the Doritos approach to product 
recognition—hiring a bunch of talented, slightly off-the-wall film- 
makers to make minute-long spots extolling Connecticut's virtues 
(or whatever) and then running the winner on national TV during 
the Super Bowl. Of course this would probably be viewed as a very 
bad idea by our elected officials. Why spend a few million on a jaw- 
dropping national commercial announcing Connecticut's coming- 
out party when you can use the money instead to include a leaky 
atrium in the design of a new middle school? 

Promotional ideas good or bad are fairly easy to come up with, but 
less easy to put in motion—especially given our inept efforts at self- 
marketing in the past. 

To begin with, after all these years—centuries actually—there 
isn't even general agreement on what to call ourselves. Texans know 
they are Texans, New Yorkers feel very comfortable as New York- 
ers, Vermonters have a pretty clear idea of what it means to be from 
Vermont. But what are we? Connecticutters? Connecticutites? Con- 





'the tip! 
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necticutians? The best we've every managed to do in this regard is to 
call ourselves Nutmeggers, a term that—just so you know—conjures 
up our thieving forebears, itinerant peddlers from Connecticut who 
fanned out across the new nation making it their sleazy practice to 
pass off wooden nutmegs as the real thing. 

But it’s not only in the elemental act of naming ourselves that we 
fail. Over the years, we've fallen down at almost every opportunity 
weve had to distinguish ourselves and market Connecticut intelli- 
gently. Here are some examples: 

—I believe that we are alone among the 50 states in having an ofh- 
cial State Song, “Yankee Doodle,” that doesn’t even mention the name 
of the state. 

—Our state university's mascot, the UConn Husky, has no particu- 
lar local connection, but rather was born as a result of an awkward 
play on the word “Yukon” and a dog commonly found up in that part 
of the world. 

—For years, Connecticut's only major-league sports team was 
called the Whalers, a name borrowed from an earlier day when the 
team was located in Boston. Our current major-league team, the 
womens pro-basketball Suns, got its name indirectly from a South 
African casino mogul whose first name is Sol. 

—We are known rather dully as the Constitution State, but few 
people know exactly why that is or what it means. 

—Even though all the cities and most of the commerce and people 
are in our state, the body of water that lies between Connecticut and 
New York is called Long Island Sound. 

This curiously backward approach to self-promotion extends into 
other areas as well. 
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Connecticut is bursting with 
things for you and your family 
to see and do this year. 
Get your road map to It all in 
“Connecticut Travel,” a big, 
colorful, i\dea-packed special 
section in the May issue. 


Read it and keep it handy. 
You'll be amazed by all 
the fun you can find 
right outside your door. 
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In the world of food, for instance, there 
are Buffalo wings, Boston baked beans and 
Philadelphia cream cheese, but nothing I 
know of that’s named for a city or town in 
Connecticut. There's Vermont cheddar and 
New York cheddar, but no Connecticut 
cheddar; Rhode Island clam chowder and 
Manhattan clam chowder but no Connecti- 
cut chowder. 

Even the dishes that were invented in the 
state don't wear Connecticut name tags. 
When the hamburger sandwich was cre- 
ated at Louis Lunch in New Haven over 100 
years ago, why did they decide to name it 
after a city in Germany? Just imagine for a 
moment a world plastered with McDonald’s 
signs declaring: “Over 100 Billion New- 
haveners Sold.” Similarly, when the first 
hot lobster roll was served at a Connecti- 
cut diner in the 1930s, couldn't it have been 
put on the menu as the Milford Roll or the 
Post Road Sandwich? The same goes for the 
white clam pizza. Why not call it a Wooster 
White Pie, after the New Haven neighbor- 
hood of its birth? 

But that’s not what we do. We don't elbow 
our way to the front of the line, and, because 
we don't, we must be prepared to suffer the 
consequences. 

Such as during the big TV music special 


|onaroll| 


that aired in the wake of Hurricane Sandy, 
when celeb after celeb shouted out, “Hey, 
New York! Hey, New Jersey!,” and Connecti- 
cut got almost no love at all. 

Or as in the 1,500-page Encyclopedia of 
New England, published in 2005, where Con- 
necticut was treated as not much more than 
an inconvenient southern appendage to the 
“real” New England located to our north. 


Or... or, maybe, just maybe, all this iden- 
tity stuff doesn't matter very much after all. 
Maybe we should be proud to be considered 
elusive and enigmatic and just a little bit out 
of it in a world where everything else seems 
so loud, overproud and obvious. If the state 
itself can take its marketing cue (“Still Revo- 
lutionary”’) from a war that ended 230 years 
ago, then I guess the rest of us don't have to 
be so eager to ride the latest wave. 

As for Connecticut's identity, I am content 
with a definition—a description really—I 
once found in a book published in the 1920s. 
I like it because it is as true today as it was 
on the day it was written, it cannot be chal- 
lenged and it’s only 13 words long. It reads: 
“Connecticut is slightly larger than Jamaica 
and a third as large as Switzerland” 

Let’s face it, beyond that, everything else 
is just puffery. 





Over 100 Billion 
Newhaveners Sold! 


If the hamburger was invented at Louis’ Lunch in 
New Haven, as all loyal residents of Connecticut be- 
lieve, why was it named after a city in Germany? Smart 
marketing would have made those McDonald's signs 
tell a whole different story. 
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LOTS AND LOTS OF COMMENTS ON “BEST RESTAURANTS” AND ANOTHER VIEW OF SCHOOL CONSOLIDATION. 


Thunder Down Under: MAN CAVES | A Bold Approach tn PUBLIC SCHOOL REFORM a 


uy | | c a BIL | 


RESTAURANTS 





Best Restaurants: Email Experts 


There is way too much voting coming 
from Fairfield County by these so-called 
experts [“Best Restaurants, February]. 
No mention of The Shack in East Lyme for 
Breakfast or Forbidden City in Middletown 
for Asian, and Eli Cannon's in Middletown is 
far and away the best pub in the state. 

Justawonderer1 
via email 


I think the list is missing a bunch of fan- 
tastic food. I didn't see Nellos in Milford 
(which has incredible Italian food and is rea- 
sonably priced) or Anthony J’s in Mystic. For 
affordable Mexican, Sefior Salsa in Fairfield 
is really delicious. Panda House in Stratford 
offers really yammy Chinese food. Wilson's 
BBQ in Fairfield should have at least gotten 
an honorable mention, if nothing else. 

sasct 
via email 


How is the Mill at 2T in Simsbury not on 
any list? I’m just one guy, but having eaten at 
many of the places on these lists, Id have it on 
not less than five of them. 

Dan Freess 
via email 


Elm in New Canaan is the best restaurant 
I’ve ever experienced. The beauty and detail 
that have gone into the presentation of the 
meal, and the unbelievable connection that 
the poet chef has acquired with the world of 
food, is truly an art form. 

Sharon Knechtle 
via email 


| reader letters | 


Would hope to see Mezcal in New Haven 
earn at least an honorable mention with its 
huge choice of Mexican dishes and friendly 
atmosphere. 

lookerlittle 
via email 


Can someone explain to me how a restau- 
rant (Good News Cafe in Woodbury) that 
serves beef, chicken, lobster, crab, octopus, 
sausage, tuna, pork, lamb and an “antelope 
burger” wins an honorable mention for Best 
Vegetarian/Vegan? Seriously. 

Vegan Connecticut 
via email 


Garys Rib House in New Milford has 
amazing barbecue, as well as steak. I have 
never had a bad meal there. The service is al- 
ways friendly, too. It's sad that a place like The 
Cookhouse, which overuses liquid smoke in 
their meals, is mentioned and Gary’s is not. 
It's a far superior restaurant. Oh, and Kilam 
in Newtown definitely has the best Indian 
food I’ve ever eaten, too. 

Pickles 
via email 


I find the places mentioned in the com- 
ments section [on the website] a far better 
and more honest gauge of what’s good than 
the experts’ list. But if we are going to men- 
tion Waterhouse in Branford, why not Tacu- 
ba, its Mexican sister? Wow, talk about elevat- 
ing Mexican cart food to a whole new level! 
Yes pricey, but I'm never disappointed. 

Jennifer Topor McDermott 
via email 


Prime 16 in New Haven is easily better 
than Cask Republic, and Mikro in Hamden is 
better in terms of food than Prime 16, and its 
equal in beer. Hell, Cask should lose simply 
because they never have more than one cask 
on at a time. Overall, however, I tend to agree 
with the restaurant picks. 

Matt Fitzgerald 
via email 


lfeedback| 


Consolidate? No Way 


Richard Urban’s article on enacting heavy 
regionalization of our schools [“Fixing 
Connecticut's Schools,’ February] is a bad 
one. I have seen the effects of such region- 
alization in other areas. It creates huge, im- 
personal megaschools where children get 
lost in the system and ultimately flee to pri- 
vate schools. For example, in Dade County, 
Fla., what developed was a parallel system 
of “Christian” schools where parents elected 
to enroll their children to escape the busing. 
The goals of efficiency never developed and, 
in fact, costs skyrocketed. The final sad fact 
is that once you regionalize, you can nev- 
er go back. Anyway, why destroy the best 
schools in the country? People are happy 
with what they have and are willing to pay 
for it. 

Raymond Long 
Fairfield 


Big Fan 


Iam a big David Handler fan and love this 
piece [“Mystery Maker,’ Lary Bloom’s Note- 
book, January]. It really captures him and his 
wonderful books. I am so glad to read that he 
has a new book out, and I can't wait to get it. 
Bravo! 

Avery Hunt Meyers 
Bath, Maine 


Connecticut Magazine welcomes letters. 
Write to Editor, Connecticut Magazine, 
40 Sargent Dr., New Haven, CT 06511, or 
email to editorial@connecticutmag.com 
Be sure to include your name, telephone 
number and address; no anonymous letters 
will be published. We may edit letters for 
space reasons or clarity. 


a nel ne | 
Join the conversation—follow us on Twitter @connecticutmag and on our Facebook page. 
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aie’ Found the perfect house? 
Get the perfect mortgage. 


Some people think obtaining a mortgage is hard work. It doesnt have 
to be. William Man (NMLS¢ 115036) and the Mortgage Professionals 

at Atlantic Residential Mortgage are driven by the pursuit of 
excellence and the quiet assurance that integrity and superior 

service still stand for something. Their clients know. 





“Willie has extensive mortgage lending experience and a vast knowledge 
of the local real estate market. His attention to detail and his ability 
to perform in an ever-changing market place sets him apart.” 


— Dee Cohen 
Coldwell Banker Riverside 


“Willie made us feel like our loan was top priority and 
that we were his most important customers.” 







— Derry and Jeremy Blatt 


Homeowners 


Ps Gall Atlantic Residential Mortgage at 800.568.7055 
and get the mortgage that’s perfect for you! 
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Michael Daversa Micaela Nunes Chris Winters Steve Jaser Chris Ladd 


NMLS# 113751 NMLS# 189451 NMLS¢# 16455 NMLS?# 77075 NMLS# 16797 
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Tim Sickinger James Bremm Vivian Dye Jerry Vigorito Skip Wasserman Matthew Lecher 
NMLS¢# 9463 NMLS# 116629 NMLS# 16447 NMLS# 115522 NMLS# 18582 NMLS# 113738 





RESIDENTIAL MORTGAGE [2.010 
18 Kings Highway North * Westport, CT 06880 * 203.227.7100 * wwwaatlanticresidential.net 


“~~. 
eS Atlantic Residential Mortgage is a licensed Mortgage Lender in Connecticut. Operates as a Connecticut Mortgage Broker; Licensed Mortgage Broker - Florida; Licensed by the New Jersey Division of Banking and Insurance; 
Registered Mortgage Broker - New York State Banking Department; Rhode Island Licensed Mortgage Broker; Loans arranged through third parties. NMLS ID Number 75687 
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Trafficking in Tragedy 


BY ERIK OFGANG 


A FIRSTHAND ACCOUNT OF THE MEDIA'S COVERAGE OF THE SANDY HOOK SHOOTINGS. 


The dull, low-pitched rumble of news helicopters filled the air 
at Treadwell Memorial Park in Newtown. Dozens of media trucks 
jammed the parking lot, TV crews set up cameras, journalists scrib- 
bled in notebooks and typed furiously into smart phones and tab- 
lets. Bright, almost blinding TV lights focused on a makeshift press 
podium with so many microphones attached to it that I heard one 
reporter remark it looked like it was going to fall over. In the space 
of a few hours, this classic suburban park that is home to ball fields, 
a playground and a pool had been transformed into an international 
media center—ground zero for the second deadliest and perhaps 
most horrific school shooting in U.S. history. 

It was late in the afternoon on Friday, Dec. 14; the sun was set- 
ting and the temperature falling. Connecticut State Police spokes- 
man Lt. J. Paul Vance was preparing to talk to the press about that 
morning’ murder of 20 children and six educators at Sandy Hook 
Elementary School by a 20-year-old gunman who had also killed his 
mother. Vance was the official voice of the tragic shooting; like Virgil 
in Dante's Inferno, he had become our guide to hell. 

Over the next three days I was among the media masses that took 
up residency in Newtown. I would participate in press conferences, 
attend candlelit vigils, talk with residents and knock on doors in what 
was perhaps a futile attempt to make sense of the senseless. I grew up 
and still live 15 minutes from Newtown. As a kid I went to $2 movies 
at Newtown'’s Edmond Town Hall, and my brothers learned bagpipes 
from the late Newtown piper Tommy Shearer. To me, this quintes- 
sential New England small town is not a home away from home, it is 
home, part of the western corner of Connecticut I call my own. I felt 
it was my duty as a journalist to help tell this story that had directly 
affected many of my friends and colleagues. 

While in Newtown I met journalists representing publications in 
England, France and Russia. I bumped into famous news personali- 
ties such as Wolf Blitzer, Anderson Cooper and Brian Williams, and 
I saw the good and bad sides of media coverage. A veteran reporter 
from a California newspaper, who had been to Iraq and covered 
school shootings in the past, fought back tears as she told me this was 
the hardest assignment shed ever been on. Meanwhile, an insensitive 
reporter from a local radio station literally chased after a reluctant 
teenager trying to get a quote about one of the victims. 

I also experienced both sides of the reaction to the media from the 
Newtown community. After leading a candlelit vigil on the evening 
of the shootings, the Rev. Barry Fredericks, pastor of Grace Family 
Church, thanked me for writing about the story and told me I was 
helping people deal with the tragedy. Another man yelled at me to 
go home when he saw me walking with a pen and notepad in his 
neighborhood, but through his window I could see he was watching 
the news on TV. 





As I look back on the aftermath of the shootings, I still wonder how 
to tell the news of a truly national tragedy that needs to be told without 
adding to the sorrow of those directly affected. I put this question to a 
colleague, Paul Steinmetz, director of University Relations at Western 
Connecticut State University in Danbury, former editor of The News- 
Times, the daily newspaper covering Danbury, Newtown and sur- 
rounding towns. 

“There isnt any good way to tell a story like this,’ Steinmetz says. 
But that doesn’t mean it shouldnt be told, he adds. “I think it’s impor- 
tant because the news business helps the rest of the world attempt to 
make sense of what is going on. Learning about these kinds of trag- 
edies helps us decide how to live.” 

It is this belief that drove me, and I believe the majority of jour- 
nalists, to Newtown. On that fateful Friday morning before I heard 
the news, I was heading to Westchester County Airport with my girl- 
friend. South Florida was our destination, and much to her dismay I 
had donned my Hawaiian shirt and wide-brimmed Panama hat for 
the occasion. Halfway to the airport we learned the terrible news of 
the shootings and the terrifying human toll it had taken. A few mo- 
ments later, I got an email from an editor I work with at The News- 
Times asking if I could help; they simply did not have enough people 
to cover a tragedy of this magnitude. We pulled into a rest stop on 
Interstate 684 and I called the paper to tell them I was on my way 
while my girlfriend cancelled our flight. You could see from the peo- 
ple around us that news of the massacre was spreading; a woman sat 
sobbing in the car next to us. We turned around and headed home. 

When J arrived in Newtown in the early afternoon, the media cir- 
cus was already in full swing. There were traffic jams and news trucks 
from major networks zigzagging and making U-turns as they came 
upon closed streets. | CONTINUED ON PAGE 106 | 
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THE RESILIENT ACTOR/ARTIST 
TALKS TV, MOVIES, PAINTING AND 
THE LESSONS OF FAMILY TRAGEDY. 


. | 
BY PAT GRANDJEAN 


/ 


New Haven native Titus Welliver, who 
turns 52 this month, is the guy who's 
had cool parts in many of the IV 
shows you've loved, from “Deadwood” 
to “Lost” and “The Good Wife’ to 
“Sons of Anarchy.” He's also a favorite 
of director Ben Affleck, who cast him 
in Gone Baby Gone, The Town and Argo 
See the Litchfield County resident next 
in the thriller Poker Night in theaters 
later this year. 








How excited were you to see Argo become 
an award-winner? 

Very excited. | think this film is really intel- 
ligent and poignant, but then I’m partial to Ben, 
having done all of his movies. | think he Is a 
Staggeringly talented guy—and very humble; a 
hard worker. 
| remember thinking Gone Baby Gone was a 
gutsy choice for his first directorial project. 

Dennis Lehane’s novels can be very genre- 
specific, but Ben gave that film almost a neo- 
noir quality. Getting cast as Lionel was a bit of a 
fluke, because that character was written to be 
considerably older than | was at the time. And 
| have a rule that | don’t play characters that 
do harm, or take part in any kind of harm, to 
children. It’s a moral thing with me since | have 
kids of my own. So when | started to read the 
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script, initially | told my agent | was going to turn 
the part down. She said, “Did you finish it? Why 
don’t you do that and call me back?” Of course, 
when | did, | called her back and said, “He’s the 
hero! l’ve got to play this part!” 

| must say, your mustache in that film made 
you look like D-Day. 

That was my nickname on the set. One of the 
electricians—a total local South Boston guy— 
came up to me and said, “Ya ever see the movie 
Animal House?” | said, “Only 375 times.” 

Your most recent film, Promised Land, is 
about fracking. You’ve said it’s like a Frank 
Capra movie. 

It is, because it’s really about decency, the 
moral compass. And it’s a nice study of peo- 
ple and their capacity for change. | think the 
journey that Matt [Damon]’s character takes is 
really interesting. Because he Is so likable and 
genuine, he comes in with this agenda and sells 
it very well. People who are anti-fracking would 
look at what he does and go “Ugh.” But he’s 
so earnest that when he finally arrives at the 
place where he says, “| can’t do It anymore,” 
it resonates in a great way. | think it’s a really 
open and honest film; it feels like a slice of life. 
It doesn’t hammer you over the head with the 
issue. 

Audiences probably know you best for 
your TV work, particularly as the Man in 








° 











Black from “Lost.” Do fans still call you 
“Smokey,” after the smoke monster? 

Mm-hmm. | think that’s something that will 
probably never end, because “Lost” just seems 
to have a continuous life. For a long time, | re- 
ally didn’t understand the show or my role in 
it, until the scene | did with Nestor Carbonell 
[Richard]—he says something like, “The black 
smoke took my wife,” and | say, “No, /am the 
black smoke.” Nestor sort of shuddered and 
said, “Wow... saying you’re the black smoke, 
that’s the equivalent of Darth Vader saying, ‘No, 
Luke, | am your father.”” That’s when it hit me. 
What drew you to acting? 

I'd seen a lot of really great theater as a kid, 

but it wasn’t till | saw Robert Duvall, Ken McMil- 
lan and John Savage do American Buffalo at 16, 
that | thought if | was going to be an actor, that’s 
the kind of acting I’d like to do. | felt like | was in 
the room with those guys. Later, | studied with 
David Mamet at NYU. 
You also studied with your father, Neil 
Welliver, who’s considered the dean of 
American landscape painting. And now you 
exhibit your own work. How does it differ 
from your dad’s? 

Well, | do paint landscapes—l| would say 
that they’re more abstract than my father’s are. 
Certainly, my palette is very, very different from 
his, but the influence of his work and of his 
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ror Jimmy 


In honor of a man whose music, achievements and grief resonate. 


Many years before the world witnessed the bleeding of Newtown, a 
terrible irony was born about 40 miles from Sandy Hook Elementary 
School in an academy of a different kind with its own hopeful children. 
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For our full Q&A with Titus Welliver, 
visit connecticutmag.com 





being my teacher is very clear. l’ve consulted 
with other artists and asked them for an honest } 
evaluation, and categorically their response has | 
been, “No, the work is very different.” That’s a | 
relief, because it would be very easy to fall into | 


the trap of imitation. 


Your father suffered a lot of tragedy in his | 
life, as have you. He lost three children and | 
your stepmother prematurely; you just lost | 
your wife, Elizabeth, to cancer in October, | 
and are now raising your daughter, Cora, on 


your own. How are you coping? 


My father became, and understandably so, | 
a very, very angry man. Later in life he be- 
came an alcoholic, which led to his own early | 
demise. As much as | admired and loved him, | 
that has never been the path that I’ve taken | 
with the losses that I’ve sustained. | wouldn’t | 
take that turn even in the face of the stagger- | 


ing loss of my wife. 


Cora Is nearly 7 years old and Is the brav- 
est soul I’ve ever encountered; |’m kind of 
stunned by her resilience. That’s not to say | 
that she doesn’t miss her mother and doesn’t | 
have moments of sadness. The only practical | 
difference in our lives is that when | work, and 
when | travel, Cora has to go with me. So far | 
we've only had to do it once—when | went to 
Canada to shoot Poker Night—and she en- . 


joyed that. 


In those days The Artists Collective was in a Hartford neighbor- 
hood that seemed safe only in daylight. Clark Street is in the heart 
of the city’s north end, where far too many mothers have grieved the 
violent deaths of their children. 

Thus, The Artists Collective kept its metal front door locked. To 
get in, visitors were required to buzz and explain their purpose. There 
was always a burly guard inside, though in its 40-plus years the school 
has had few disruptions or injuries—the latter mostly being turned 
ankles in dance classes. 

That summer of 1994, kids of various ages enrolled in all-day pro- 
grams. Almost all had African-American or West Indian roots, and 
many of them lived on streets that offered the prospect of danger as well 
as the lure of quick profits and deadly consequences that go along with 
the urban drug culture. 

What they came to every day were lessons in the art of the possible 
—the lifting of lives from poverty and its unsavory choices, and the 
awakening to what art, personal accomplishment and applause could 
do for them. They learned to play music, to sing, to tap, to wear their 
heritage proudly, to be highly disciplined. 

The faculty that set high bars for the kids did so from experience. 
One of the original founders of The Artists Collective—along with his 
wife Dollie and others—was the jazz superstar Jackie McLean, who 
offered his musical expertise and the lessons of life experience. 

Among Jackie's protégés that summer was Jimmy Greene, a Hart- 
ford native fresh from the honor roll at nearby Bloomfield High. At 
the Collective, Jimmy served as a role model for the younger kids, but 
he also looked up to Jackie. He dreamed of playing the saxophone 
like his mentor, and knew all about him—how Jackie had grown up 
in New York City and at just 18 made his debut with Miles Davis, and 
then how hed fallen into a drug habit that nearly killed him. 

Jackie got clean, climbed the musical scale, and in his 60s was 
ranked as the world’s No. 1 alto sax player by DownBeat magazine. 
And even then—flying to all those gigs in Europe and Asia—he al- 
ways came back to Clark Street, devoted to the idea of keeping kids 
away from the trouble he had seen. 

In that summer of 1994, Jimmy followed Jackie's example, helping 
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the young kids, and playing up a storm in 
group sessions. Jackie later said of him, “From 
the beginning I could tell that he was going to 
be an exceptional student. He already had a 
very mature sound.” 

Jackie would live long enough—he died in 
2006—to celebrate the building of a beauti- 
ful new Artists Collective on Albany Avenue, 
and to follow Jimmy’s career as it developed. 
Jimmy graduated summa cum laude from 
the Hartt School. He moved to New York 
City and joined the Horace Silver Quartet, 
played in the big band of Harry Connick 
Jr. and in the Carnegie Hall Jazz Band. He 
went on tour in Russia, Brazil and Uruguay. 
Throughout, he made acclaimed recordings. 

His personal life flourished, too. He mar- 
ried his high school sweetheart, and soon 
Jimmy and Nelba Marquez-Greene became 
the parents of Isaiah and then Ana. Even- 
tually, the family settled in Newtown—a 
peaceful place of nearly 28,000 residents, 
where parents could send their children off 


Lanza, and, at the same time, victims of un- 
civilized gun laws and largely ignored issues 
of mental health. 

The inquisitive world, of course, descend- 
ed on Newtown—outsiders with cameras 
and microphones moving from one tragedy 
in America to another asking townsfolk how 
it all feels, filling the air time with cliché after 
cliché. It was only in the days that followed 
that the human details came clear. 

Anas parents set up a Facebook page in 
her honor (Remembering Ana Marquez- 
Greene), and drew a wide following—nearly 
100,000 “likes” within a few days. 

On the site, Jimmy wrote, “I wish I never 
had to feel my son's body slump in my arms 
as I told him his sister, his best friend and 
playmate, was murdered at their school. I 
wish his ears never heard and his little mind 
never was forced to process the gruesome 
sounds and sights at school that morning. I 
wish I could have protected them from such 
horror—I wish I could have been there at 


in the morning without the fears of parents 
in the north end of Hartford. The Marquez- 
Greenes’ children made many friends. New- 
town promised all its kids, no matter their 
origins, solid and safe educations. 

At 6 years old, three years younger than 
Isaiah, Ana was a good student and also a 
performer. She sang before she could talk, 
and her mode of travel was not walking but 
dancing across a room. She was also affec- 
tionate, leaving notes under her parents’ pil- 
lows. And she was a deeply religious child, 
often expressing her love for Jesus. 

On the morning of Dec. 14, 2012, Ana, 
whom her mother describes as having had 
“beautiful caramel skin and a shock of curly 
brown hair,’ ran to the school bus with her 
brother. She was wearing a long-sleeved 
white T-shirt with a sequined purple peace 
sign on the front, and an Old Navy purplish 
gray sweat suit with “Peace” written across 
the legs and arms. 

The parents of Newtown schoolchildren 
had ordinary worries that morning. House 
payments, job difficulties, the looming “fiscal 
cliff? But all of this ordinariness and antici- 
pation of “the foreseeable future” vanished in 
bursts of assault-weapon fire in an unimagi- 
nable setting. 

Ana Marquez-Greene and 19 other chil- 
dren of tender age as well as six adults be- 
came the targets of the deranged Adam 


» come by grief, remembering Ana's presence in the little 
=» things: the smell of her shampoo, the sound of her singing or 
4 snoring or saying ‘Hi, Daddy!” 


Sandy Hook School that morning. I wish I 
could enter a room in my house without be- 
ing overcome by grief, remembering Ana’ 
presence in the little things: the smell of her 
shampoo, the sound of her singing or snor- 
ing or saying “Hi, Daddy!” 

Ana was laid to rest on Dec. 23, after a 
funeral service that drew family and many 
friends, including the staff of The Artists Col- 
lective. In tribute, the Hartford Symphony 
String Quartet played, and a video showed 
Ana dancing and singing “I'm a Little Teapot.” 

When the service was over, Anas small 
casket was lifted onto the back of a horse- 
drawn funeral coach, headed for burial. 
Even at the age of 6, she had left behind a 
legacy of music and love. 

A month later, Jimmy and Nelba Marquez- 
Greene held a news conference with several 
other grieving parents and family members 
of the slain adults of Newtown. They intro- 
duced their new nonprofit, the Sandy Hook 
Promise—and the promise of a day when 
there will be real responsibility for guns, and 
when mental health issues are addressed in a 
meaningful way. 

A day when—in city, suburb or country 
town—our mourning is not for children who 
will never grow up. 


For other pieces by the columnist, see lary- 
bloom.net. 


STATEWIDE 

CT ranks 49th among all 
states for dog ownership. Only 
28.3% of households own one. 





CANDLEWOOD LAKE 
Eurasian watermilfoil plant growing unimpeded 
underwater. Call for 8,000 sterile grass carp to scarf It up. 


WESTPORT 

86-year-old woman arrested 
after bringing a BB gun to the 
Representative Town Meeting. 


WATERBURY 

Breaking bad: highly regarded 
monsignor busted for traffick- 
ing in crystal meth. 


NEW HAVEN 
“Crop circles” appear one 
morning on the Green—not 


made by aliens, experts say. 





MILFORD 

Gourmands everywhere express 
outrage that Subway’s “foot-long” 
Subs are only 11 inches. 


The Population Myth 


Despite what you read and hear, Connecticut isn’t being abandoned. 


You've probably heard this one before, most 
likely from a smug friend moving to a warmer 
climate: “Last one out of Connecticut, turn 
out the lights.” 

Over the past decade or so, there have been 
numerous stories, both in the media and an- 
ecdotal, suggesting that the state is constantly 
losing residents (especially young men and 
women) to other places with better weather, 
more jobs, lower taxes and a favorable cost of 
living—essentially that people are flocking out 
of the state as if being chased by Godzilla. 

Well, like giant fire-breathing,  city- 
smashing dinosaurs, these stories tend to be 
pumped-up productions that play more on 
imagination and ignorance than actual facts. 

The bottom line: Connecticut's population 
grew by almost 170,000 between the 2000 and 
2010 censuses (3.41 million to 3.57 million). 
It's also projected by the Connecticut State 
Data Center to keep growing over the rest of 
this decade, hitting 3.74 million by 2020. 


We've also gained in the coveted 15-to-24- 
year-old demographic, showing 18 percent 
growth between 2000 and 2010, the sixth- 
highest rate among U.S. states. 

Granted, these rates are modest, but still 
positive—in short, were not losing anyone 
here. In fact, we're also drawing people from 
faraway places at a very good clip. 

In the first decade of this century, Con- 
necticuts immigrant population increased 
31 percent, growing from 370,000 to 487,000. 
Overall, immigrants now make up over 13 
percent of the state's population, with those 
coming from Latin America being the largest 
group at 41 percent. 

That all being said, we do continue to gray 
as the Baby Boomers settle into their Next 
Acts—the median age now having risen from 
37 to 40. Also like the rest of the country, Con- 
necticut'’s birth rate has slowed substantially, 
which means we'll eventually start losing peo- 
ple. We're just not quite there yet. | RB. | 


first | trending 


STATEWIDE 
CT ranks 7th among all states in percentage 
of residents moving out vs. moving In. 


STORRS 

UConn coeds said to be 
using Internet to find 
“sugar daddies” to help 
pay tuition costs. 


LYME 

New tick-borne disease 
identified. Similar to Lyme 
Disease. No name yet. 
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. For the first time, FOX CT broadcast live from the Black & Red gala. Fox 


. Connecticut Magazine content manager Ray Bendici (at /eft), Mary-Kate Bzdyra, 


. Guests at the Mohegan Sun tasting enjoyed all 


. Reveling in the Broadway Charm of Griffin Hospital 


first | seen 


BY PAT GRANDJEAN 

















Enjoying the elegance of Hartford Hospital’s Black & Red Gala at The Bushnell 
are Greg Deavens of the hospital’s board of directors and his wife Beverly. Nearly 
1,400 guests attended to benefit the hospital’s transplant program. (photo by 
Brian Ambrose/Brian Ambrose Photography) 


personalities Jimmy Altman (second from left) and Joe Furey (second from right) 
are Surrounded by members of the band Earth, Wind & Fire, who performed at 
the benefit (/-r): Verdine White, Philip Bailey and Maurice White. (photo by Brian 
Ambrose/Brian Ambrose Photography) 


New Haven Register/Connecticut Magazine publisher's assistant and promotion 
manager, and her husband, Sam, drink in the atmosphere during “Meet the 
Editors” at the Mohegan Sun bourbon tasting co-sponsored by Beam Global 
Spirits & Wine, AVO Cigars and Plan B Burger Bar. The festivities were part of 
Mohegan’s weekend-long Sun Winefest. (photo by 
Melanie Stengel/New Haven Register) 


kinds of bourbonicized cuisine. (photo by Melanie 
Stengel/New Haven Register) 


in Derby’s 2012 gala—held at New Haven’s Shubert 
Theater—are (/-r) John Betkoski III of Griffin’s 
board of trustees and John Rak, the hospital’s 
corporator. Proceeds from the event benefited the 
Valley Initiative to Advance Health and Learning in 
Schools (VITAHLS), a child and adolescent obesity- 
prevention program conducted in partnership with 
the Valley school districts and the Yale-Griffin 
Prevention Research Center. (photo by Amanda 
Rose Photography) 


. Also in attendance at Griffin’s fundraiser (/-7): 
Patrick Charmel, hospital president and CEO; gala 
chairman David Katz, of the Yale-Griffin Research 
Center; gala headline performer Eden Espinosa; i a “ 
and Gerald T. Weiner, chairman of Griffin’s board of xe Fi : aie Smoked Gouda ; 
trustees. (photo by Amanda Rose Photography) c oF ad ‘es Cider nnd NIPR ‘\ 





To submit photos, contact Pat Grandjean at (203) 789-5223, or pgrandjean@connecticutmag.com. 
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Back to Beauty 


A DAUGHTER'S INDELIBLE MEMORY 
INSPIRES A MISSION TO RESTORE 
WELLNESS AND SELF-ESTEEM 

TO WOMEN WITH CANCER. 


Jennifer Ciamei with one of her patients. 


BY MARIA LAPIANA 


It's a warm summer evening and a handful of women—ranging 
in age from 35 to 60-plus—are beginning to gather around a confer- 
ence table in a Trumbull meeting room; one by one they find a place, 
say hellos and drop handbags and briefcases on the floor. The con- 
versations are polite, some more familiar than others. Some of the 
women reach for tea, water, crackers or crudités set out on a small 
table against the wall. Everyone admires Deborah Berry's new do. 

At the head of the table, Jennifer Ciamei gets the womens atten- 
tion, asks how theyre all doing, and jumps into tonight’s agenda: 
How well are her cancer-care products working? Is the moisturizer 
holding up in the warm weather? What do they think of the packag- 
ing she’s developing? 

At once it’s clear this is a no-nonsense research meeting, conduct- 
ed by Ciamei to test and assess the efficacy of products and treat- 
ments she’s developed to help women cope with the side effects of 
cancer treatments. 

But the gathering is more personal than that; it's a palpable sup- 
port system for the women in the room—and another step in the 
journey that began for Ciamei at age 6, when her mother, Marcia, 
then 39, was diagnosed with leukemia. As a young girl, she remem- 
bers the helplessness she felt during her mother’s long and aggressive 
treatment, an ordeal that lasted six years, until she went into remis- 
sion (she later passed away at 54 from complications). 

“Everything about her was beaten down, her bones, her blood 
cells, her immune system,’ says Ciamei, now 39. “But the hardest 
part for me was seeing how her beauty and wellness were taken away 






from her. I saw her so depressed over the years, and I remember 
wondering if there wasn't a way to help women like her.” 

The memory stayed. 

Pursuing an interest in cosmetology, Ciamei became a hair salon 
assistant at 15, was certified as an esthetician after high school, and 
gained experience in several Fairfield County salons. Over time, she 
turned away from chemicals and gravitated toward natural, organic in- 
gredients. She was trained and certified in natural cosmetic chemistry. 
The single mother of two young sons went out on her own 13 years ago 
and now offers skin, hair and nail treatments and other spa services 
using only natural ingredients derived from plants, essential oils and 
extracts, out of her small spa, the Ciamei Wellness Center in Trumbull. 

Meanwhile, her interest in cancer care only grew. She organized 
the research and support group, named “Project Marcia” in her 
mother’s honor. For nearly two years, she has provided nine women 
with free services and products, using their feedback to perfect for- 
mulations designed to help minimize the physically damaging effects 
of cancer treatments, including chemotherapy and radiation. She 
addresses any concerns or questions the women’s doctors may have, 
and has found most of them are open-minded regarding treatments 
that make patients look and feel better. 

“I really just wanted to make a difference in the lives of women 
with cancer so they could retain—or regain—their beauty and sense 
of self-worth,” she says. “I could see how much they needed to be 
reminded they could be beautiful again” 


| CONTINUED ON PAGE 29 | 
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DO more of what you love 


Mobility issues got you benched? Bounce back ** 
with the expertise of Danbury Orthopedics. 


Our team of surgeons and specialists 
will help you get the jump on 

the active life you love. Our 
comprehensive approach covers 
everything from sports or 
work-related injuries to 

detecting osteoporosis, 

joint replacement and relief of 
chronic pain. We bring you 
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compassionate care, close to home. 


So get your game on — and gef back into play with Danbury Orthopedics. 
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a DANBURY FOR APPOINTMENTS OR INFORMATION 
2 ORTHOPEDICS lease call 203.797.1500 


Exceptional Care. Real Results. or visit our website: dortho.com 
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You've seen the damage done by recent hurricanes. 


Glass in ordinary windows and patio doors can shatter from flying debris and high-speed winds, 
causing a change in air pressure that can literally blow a home apart. 
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Impact Resistant Glass 
and Hurricane Shutters 


Proven protection from high-velocity winds 
up to 200 miles per hour. 


Limited Time Offer! 
Choice of hurricane shutters:  Reselelons abe 
Roll-up or Accordion Style shutters. Call for details 


43 Magee Avenue, Stamford, CT 
thewindowpeople.net 
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livenation.com 














THE CALENOAR LIST- 
INGS HAVE MOVED 
TO OUR WEBSITE. To 

check out events, or 
El. Submit your own, go 
to connecticutmag.com and_ scroll 
down the home page to “Calendar.” 
TO VISIT THE SHORT LIST ONLINE for 
updates of entertaining events hap- 
pening around the state, click on the 
“Entertainment” tab at the top of 
the home page. 






IRISH AIRS & 


Irish pop sensation Celtic Wom- 
an brings its North American 
concert tour to Connecticut 
just in time for St. Patrick's Day. 
Fiddler Mairéad Nesbitt and 
vocalists Susan McFadden, Lisa 
Lambe and Cloé Agnew (I-r) 
put on a gala celebration at the 
Oakdale Theatre in Wallingford 
on March 15. 203/265-1501, 
livenation.com. 





4A the short list 


<¢ EGG-CITING! 


Horse Listeners Orchard in Ashford invites kids of all ages to an 
Easter egg hunt on March 24. The fun also includes egg decorat- 
ing, pony rides, hayrides, and visits with the resident sheep, horses 
and chickens. Make sure to stop by the orchard store for locally 
produced maple syrup, honey, jams, cider and delectable home- 
made apple pies—baked with homegrown apples, of course! Hours: 
1 to 3 p.m. 860/429-5336, horselistenersorchard.com. 


MODERN WOMAN 


New Haven Register columnist Susan Campbell (formerly of the 
Hartford Courant) presents “Swimming Against the Tide in Crino- 
line and Pin Curls: The Life and Spirit of Isabella Beecher Hooker” 
at the Webb-Deane-Stevens Museum in Wethersfield on March 21. 
Not much was known about Harriett Beecher Stowe’ rebellious half- 
sister, but Campbell offers some insight into the suftragist and aboli- 
tionist in her biography, Tempest-Tossed: The Spirit of Isabella Beecher 
Hooker, due out this fall. 860/529-0612, webb-deane-stevens.org. 


THE COMEBACK KID 


Football linebacker Mark Herzlich was diagnosed with Ewing's 
sarcoma, a rare form of bone cancer, in 2009, just after making 
First Team All-America at Boston College. But he came back strong 
enough to join his new team—the New York Giants—in the 2011 
Super Bowl win. He tells his story in the CT Challenge Speaker 
Series on March 21 at Roger Ludlowe Middle School in Fairfield. 
A reception for cancer survivors precedes the talk. 203/292-8722, 
ctchallenge.org/herzlich. 
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A BIRD'S-EYE VIEW 


Migrating American bald eagles 
from Canada are in the midst 
of their annual winter stopover 
along the Connecticut River. 
See the magnificent birds of 
prey soaring along the shore, 
Or swooping to catch a fish for 
lunch from aboard the Connect- 
icut Audubon Society’s River- 
Quest. Two-hour heated cruises 
depart from Haddam _ three 
times a day through March 17. 
860/662-0577, ctriverquest.com. 


this month | front row 


Marc Kudisch, 46, is an accomplished and well-regarded actor in Broadway musi- 
cals, having earned three Tony nominations in the last 10 years for 9 to 5, Chitty Chitty 
Bang Bang and Thoroughly Modern Millie. But to hear him tell it, such success was 
never his goal. 

“| didn’t start singing until | was 25,” he says. “When | moved to New York City 
all | did was plays—that’s what | was trained in—but | wanted to broaden myself so | 
could make a career on stage. So | got into musical theater sort of haphazardly, partly 
because | thought it was great, and partly because | thought it was for people who 
couldn’t act, and who sang and danced a lot to cover that fact. | just thought, ‘Hell, | 
can do that.’ As | said, | was in my 20s—what did / know?” 

At the same time, he says, the only time he’s gotten a chance to play a truly clas- 
Sic role has been in a play—which Is why he’s jazzed about the upcoming production 
of Hamlet at Yale Repertory Theatre in New Haven, starring Paul Giamatti, in which 
Kudisch plays both Claudius and the ghost of Hamlet’s father. It’s not the first time 
he’s done the play—he played Laertes twice in his 20s—but it’s his first portrayal of 
Claudius. “The great thing about Hamlet is that you can revisit it throughout your life 
and there’s always going to be something else to discover.” 

Not for him the conventional view of Claudius as the play’s “smiling, damned vil- 
lain.” Says Kudisch, “In my opinion, he’s the most interesting character in the play. | 
believe he murdered Hamlet the king, his brother, with the best intentions, for the good 
of his country. There’s a difference between murder and assassination. The play begins 
with Claudius making a speech to the court; everyone seems really happy. That must 
mean something, because Denmark’s been at war for years, with a very absentee king 
that has kept the country in a state of tension. So here comes this younger man, who’s 
a politician; a man of words, not of action. The first thing he does is stop Fortinbras in 
his tracks, forcing him to ask permission to cross Denmark so he can invade Poland. 
Let’s be honest, Claudius might be the better leader.” 

Claudius Is just one role on Kudisch’s career “bucket list,” which includes Richard 
//’s Bolingbroke (also known as Britain’s Henry IV), Richard III (“That will come,” he 
says) and Henry V, which he first essayed In college. “| studied with Zoe Caldwell for a 
year; we worked on that role together,” he says. He played Jartuffe in Westport Country 
Playhouse’s acclaimed production of the Moliére classic last summer, and co-starred 
with Amanda Plummer in a 2006 production of Tennessee Williams’ Summer and 
Smoke at Hartford Stage. “Williams and Shaw are my playwrights,” Kudisch says. “| 
love them both dearly.” 

He remains equally committed to his career in musical theater. “I’ve been fortunate 
in that I’ve been more of a ‘builder’ than a ‘reviver,’” he says. He’s especially proud of 
his Drama Desk Award-nominated role as the Proprietor in the original Broadway pro- 
duction of John Weidman and Stephen Sondheim’s Assassins, which, he says, “didn’t 
originally exist on the page. It was an exploration by the director, Joe Mantello, and me, 
with permission from Stephen and John.” 
More recently, Kudisch has been explor- 
ing what he calls “the middle ground be- 
tween plays and cabaret,” in both a holl- 
day show titled “Happy Merry Hanu-mas” 
with pal Jeffry Denman and a piece he’s 
written on the history of the baritone voice 
that’s being co-produced by Arts Emerson 
of Boston’s Emerson College. “We did a 
private presentation in New York City just 
before | began work on Hamlet,” he says. 
“It’s three guys and a grand piano.” |P6.| 


For our full Q&A with Mare Kudisch, 
visit connecticutmag.com. 


HAMLET 
YALE REPERTORY THEATRE 


MARCH 15 THRU APRIL 13 
(203) 432-1234, yalerep.org 











WHERE THE DOCTOR WAITS FOR YOU 





OPEN 365 DAYS 
Just Walk In! 


Friendly, Professional, 
Prompt, & Complete Care 
for Non-Life Threatening 

Illnesses & Injuries 


X-Rays, Lab, Pharmacy on Site 


“WOW -— follow up phone calls 
to see how | was feeling? What 
a great facility & awesome 
staff.’ Thomas W. 


3} OL) 45 | 3 a De CH R@) [cl Xoltin-wA 
NO) 3 AYA'7-\ i 346 MainAve. 
RIDGEFIELD .......... 10 South St. 


SOUTHBURY ..... 900 Main St. S. 


GLASTONBURY 
2928 Main St. 
NOW OPEN! 


855-FIX-BUBU 
(855.349.2828) 
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WHERE THE DOCTOR 
WAITS FOR YOU 


For more information, see page 106 
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~ Babies + Bunnies = Spring 


The latest and greatest for the wee ones in your life! 


4 Bunnies by the Bay 
“x = Magnificent Baby 
Z A. _ ») Manhattan Toys 
“4 x ae | Skip Hop 

=» Zutano 
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The} Bowerbird — 


www.thebowerbird.com 
Old Lyme, CT 860.434.3562 
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Ireland's Great 
Hunger Museum 


Quinnipiac University’s new world-class 
museum tells the true saga of Ireland’s 
Great Hunger through an impressive 
collection of art. 


Quinnipiac University recently opened its 
new Ireland’s Great Hunger Museum (Mzui- 
saem an Ghorta Mhoir), the first museum in 
North America dedicated to the Irish Fam- 
ine of 1845-1852. One of the world’s greatest 
catastrophes, it left the Irish with indelible 
scars—feelings of grief, shame and guilt that 
were passed down to succeeeding genera- 
tions. The facts about this tragedy have been 
hidden for too long, believes Quinnipiac 
President John Lahey. He's made it his mis- 
sion to present the truth about the Famine, 
and to attempt to ease, or at least explain, the 
suffering once and for all. 

This is personal for Lahey, an Irish-Amer- 
ican who grew up in the Bronx. Hed heard 
falsehoods about the Great Hunger that had 
been repeated for well over a century—that 
the Irish themselves were at fault, due to their 
foolish dependence on the potato crop, for 
the more than a million deaths, and two mil- 
lion people more who fled. In truth, the crisis 
could have been averted had the British gov- 
ernment stepped up. After the blight, there 
were adequate resources within Ireland itself 
to feed the starving masses—but the British 
government refused to close ports there to 
stop the export of food and livestock. It took 
150 years for the British to officially come 
forth and accept a portion of the blame. 

Lahey’s outrage over the deception com- 
pelled him to find a way to set the record 
straight. In 1997, he began giving speeches 
on the subject, which caught the attention of 
bagel entrepreneur Murray Lender, a Quin- 
nipiac alumnus. Lender was so struck with 
Lahey’s cause that he and his brother Mar- 
vin gave the university a sizeable donation 
to start an educational program on the Great 
Hunger. This led to the creation of An Ghorta 
Mhodir, an exclusive collection that has be- 
come the largest assemblage of Great Hun- 
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(Above): “A Young Man’s Troubles” (1900), by Jack Butler Yeats depicts two generations sitting at a bar in Ireland. The old men drink as 
the young man contemplates leaving home. (Below right): A model of “Famine Ship” (2000), John Behan’s National Famine Memorial, 
created as a tribute to the millions who emigrated from Ireland during the famine. 





ger-related art and educational resources in 
the world—enough to fill an entire museum. 

The museum has taken up residence in 
the old Hamden library on Whitney Avenue, 
which has been beautifully redesigned by 
Wyeth Architects of Chester (with assistance 
from Clodagh Design of New York) to reflect 
19th-century Irish life. The light grey stone 
walls of the building's facade are based on 
materials and forms found in the Irish coun- 
tryside. The small entry of dark wood and 
slate flooring suggests a humble Irish cotti- 
ers living space. A dramatic central staircase 
constructed of solid timber and bronze floor- 
to-ceiling rods leads to the main gallery that’s 
filled with natural light. 

Before visitors venture into the gallery, 
they view a 14-minute film that gives some 
background on the Great Hunger. The inau- 
gural exhibit features more than 100 works 
by noted contemporary Irish and American 
artists. Social activist Robert Ballagh’s eye- 
catching stained-glass window illustrates 
farm life before and after the blight in a trip- 
tych titled “An Gorta Mor,’ and Rowan Gil- 
lespie’s small-but-powerful bronze sculpture, 
“The Victim’—scaled down to convey the 
scope of the horror—uses a huddled figure 
to represent all the victims who perished 
or emigrated. 

Another heart-wrenching bronze 
commissioned by Lahey is “The 
Leave-Taking,’ by Margaret Lyster 
Chamberlain. Chamberlain | sur- 
rounded herself with images from 
the Jewish holocaust “to reference 
what starvation and cruelty would 
do to the human figure.’ She depicts 
a mother and child being forcibly 
separated as half-starved refu- 
gees board a ship to embark 
on a trip that some will not 
survive. 

“Black 47,” a painting by 
Michael Farrell, dominates 
an entire wall. Five skeletons 
rise from a coffin into a court- 


room where Sir Charles E. Trevelyan stands 
trial. Trevelyan was assistant secretary of the 
British treasury and responsible for the gov- 
ernments disastrous relief efforts. Documents 
indicate he viewed the Famine as a “mecha- 
nism for reducing surplus population.” 

A haunting display of “coffin ships” (the 
overcrowded, disease-ridden vessels that 
carried escaping Irish émigrés to America) 
includes a bronze model of John Behan’s 
“Famine Ship” (below). Behan’s much larger 
original is the National Famine Memo- 
rial, located at the foot of Croagh Patrick 
in County Mayo, a place of annual pilgrim- 
age. Three masts rise above the ship like the 
crosses on Calvary. Flattened bodies connect 
the masts like rigging. 

‘This is the first time the story has been told 
visually, so when you go, give yourself time 
to take it all in, and be prepared to cry. There 
are always lessons that come out of a tragedy 
of this magnitude, and one powerful mes- 
sage—never forget. 

Open Wed. thru Sat. 10-5, Thurs. 10-7, Sun. 
1-5. 203-582-6500, ighm.org. IC.PR. | 
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A Real 
Pain. 


Millions of women 





Now, ther 
way to 


’s a painless 
reat them. 


Dr. Mel Rosenblatt, Connecticut's 
leading expert in image guided 
surgery, Wodperiectes a new, 
minimally invasive treatment that will 
get to the ‘bot of the vascular 
disorder that causes your varicose 
veins, and have yeu back on your 
feet the same day. 


Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtually painless procedure that is 
covered by most 
health insurance plans. 


Call our office today 
to schedule a consultation or to 
request more information. 
gu SABE Gung, 







3 
£ o 


& / 


Connecticut Image Guided 
Surgery, PC 


“) 


501 King’s Highway East, Suite 110 


Fairfield, CT 06825 
203-330-0248 





For more information, see page 106 


What better way to boost your spirits than with a 


spa treatment? Let us ease your stress in a warm, 


welcoming environment. Enjoy a relaxing 


massage, a pampering facial or treat 


yourself to a manicure and pedicure. For 


those in recovery, be sure to ask about 
our Fragile Client Treatments. For a 
complete list of all we have to offer, 
call or visit our website. 


1-800-ASK-4-SPA (275-4772) 
TheSpaAtNorwichinn.com 








‘Toulouse-Lautrec 
& His World 


Through May I2, 2013 
at the New Britain Museum 


of American Art 
Now open Mondays 





NBMAA.ORG 
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Connecticut 


Still wevolutionary 


Henri de Toulouse- 
Lautrec, Aristide 
Bruant dans son 
Cabaret, color 


lithograph 


Toulouse-Lautrec & His World is from the collection 
of the Herakleidon Museum, Athens, Greece. 
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6TH & 7TH GRADE GIRLS 


AND THEIR PARENTS ARE INVITED TO ATTEND 
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Discover Lauralton 
See what's here for you! 
ACTIVITIES © FOOD ¢« FUN 
Sunday, April 28 from 1-3:30 p.m. 


REGISTER AT WwW. lauraltonhall.org 
BY FRIDAY, APRIL 12 


Empowering Women for Life 


Lauralton Hall 


Connecticut's First Catholic College-Prep School for Girls 


HO as 


200 High Street Milford CT 06460 
203.878.3333 
ACADEMY OF OUR LADY OF MERCY 


For more information, see page 106 
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Barefoot Contessa 


With a heaping cup of charm, and “good 
olive oil,” Ina Garten wins us over. 


“Hi, Ina, I tried your recipe for guacamole 
last night, and my guests loved it!” If youre a 
fan of Food Network’ “Barefoot Contessa,’ 
you know why Ina Garten’s friends drop by 
so often—Ina never lets them down. The sage 
advice she imparts from her kitchen on every- 
thing from preparing an easy dinner party to 
effortlessly putting together a formal picnic for 
12 on the beach, guarantees stellar results. Her 
dishes (top-quality ingredients only) are sim- 
ply executed, with time to set a beautiful table 
and dress before guests arrive. And when its all 
ready, she exclaims, “How easy is that?” 

Through her Emmy Award-winning show, 
eight best-selling cookbooks and magazine 
columns—in Martha Stewart Living, O and 
House Beautiful—Garten (raised in Stamford), 
has firmly established herself as the go-to 
source for stress-free entertaining. 

But she didnt always cook. In fact, when she 
lived in Washington, D.C., in the 1970s, she 
worked at the Office of Management and Bud- 
get at the White House. In 1978, Garten made 
a bold career change by purchasing a specialty 
food shop called the Barefoot Contessa in the 
Hamptons—and her career took oft. She no 
longer runs the shop but still resides in East 
Hampton with her husband, Jeffrey. 

Jeffrey is a dean at Yale University whos 
home on weekends only, but appears frequent- 
ly on the show. The adoring couple is beloved 
by fans who eat it up when Garten whips up 
roast chicken and some of Jeffrey's other favor- 
ite treats in preparation for his arrival. 

Garten sits down with Prudence Sloan at 
The Bushnell on March 28. A Q&A with the 
audience and a book signing follow. | c.PR.| 


INA GARTEN 


MARCH 28 | THE BUSHNELL, HARTFORD 
860/987-5900, bushnell. org 










| this month | family 


Jungle King 


The foremost authority on wildlife 
visits Norwalk with a few friends. 


JACK HANNA 


MARCH 14 AT 4&8 
THE MARITIME AQUARIUM AT NORWALK 


203/852-0700, maritimeaquarium.org 


Prominent naturalist and passionate con- 
servationist “Jungle Jack” Hanna has been 
doing what he loves since he first volun- 
teered with his family veterinarian at age 
11. A true animal lover, he managed to raise 
blue gills in his family’s bathtub and main- 
tained a menagerie of pets in the backyard. 

When Hanna went on to major in busi- 
ness at Muskingum University in Ohio, he 
was reprimanded for keeping ducks in his 
dorm room and a donkey in the shed be- 
hind his fraternity house. After graduation, 
he found his calling as the director of the 
Central Florida Zoo, then returned to Ohio 
to head the Columbus Zoo, where he greatly 
improved the quality of the facilities and 
dramatically increased annual attendance. 

Hanna soon discovered he had a knack 
for public relations. His live animal demon- 
strations earned him a seat on Johnny Car- 
sons couch as well as other TV shows such 
as “Good Morning America” and the “Late 
Show with David Letterman.” On a recent 
unforgettable episode, he introduced Letter- 
man to a pair of young Siberian tigers, who 
proceeded to tear up the furniture and the 
surrounding set. 

Largely due to Hannas influence, America 
has fallen in love with exotic and endangered 
species from around the world. He's hosted 
several TV series about wildlife— “Jack 
Hannas Animal Adventures” ran for years, 
and his current series “Jack Hanna's Into the 
Wild” (since 2009) and “Jack Hanna’s Wild 

Countdown’ (since 2011) continue to 
delight viewers. 
Hanna and some of his fasci- 
nating animal friends appear at 
The Maritime Aquarium in Nor- 
walk on March 14. 
|DAN DENSLOW | 














Thousands of Vintage Pieces 


Voted Best in Estate and Antique Jewelry 
2006, 2007, 2008, 2009, 2010, 2011, 2012 
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Estate and, Antique Jewelry 


“Peter stands behind what he sells and services!” 


1137 High Ridge Road » Stamford, CT www.PeterSuchyJewelers.com 





| =, a Clothing Boutique | 


Now an even BIGGER Flirt! 


Come and take a peek at the newly 
expanded store...more of your favorite 
HIP apparel and accessories to shop. 


Bailey 44 

Free People 

J Brand Jeans 

Planet 

Velvet 

Analili 

Sky Collections 

...and of course much, much more! 


3551 Whitney Ave, © Hamden, CT 
203.287.0092 « flirtboutiquect.com 
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Belle Epoque 


Art mirrors life in the works of Henri de 
Toulouse-Lautrec at NBMAA. 


The New Britain Museum of American Art 
has expanded its focus to host Toulouse-Lautrec 
¢ His World, a showcase of rarely seen works by 
the French post-Impressionist. 

Henri de Toulouse-Lautrec grew up in an 
aristocratic family but is best known for his re- 
vealing depictions of Paris’ seedy underbelly, 
especially the brothels, cabarets, theaters and 
dance halls he frequented in Montmartre. After 
his lithographed poster for the Moulin Rouge 
featuring cancan dancer La Goulue brought him 
fame, he continued to create promotional post- 
ers for local entertainers (“Aristide Bruant at his 
Cabaret,’ at right) and clubs, and is credited for 
elevating advertising lithography to high art. 

The exhibit features 150 works on paper, in- 
cluding a dozen of Toulouse-Lautrec’s iconic post- 
ers and 35 sketches. Four bronzes by Toulouse- 
Lautrec contemporary Edgar Degas will also be 
on display to complement Toulouse-Lautrecs wa- 
tercolors, drawings and lithographs. Related lec- 
tures, films and music are also scheduled. Visit 
the website for program information. | cpR.| 
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mirrors, storm doors, windows & glass 


PLYMOUTH 
GLASS & MIRROR 
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TOULOUSE-LAUTREC 
& HIS WORLD 


THROUGH MAY 12 
NEW BRITAIN MUSEUM OF AMERICAN ART 


860/229-0257, nbmaa.org 
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| this month | theater 


Punk Rock 


Simon Stephens’ new play explores 
the pressures of adolescence—and 
hits close to home in Connecticut. 





Visit our showroom! 


142 E. Main St., Thomaston, CT ¢ 877-PGM-GLASS 
www.plymouthglass.com 


Free in-home consultations. ct Lic. #H1C0611777 


British playwright Simon Stephens’ com- 
plex, in-yer-face plays about troubled ado- 
lescents have received raves in the U.K., as 
did his latest dramedy—Punk Rock—after ‘THE RECTO RY SCHOOL 
its U.S. premiere in Chicago this past Janu- 
ary. Inspired by the 1999 Columbine shoot- Est. 1220 
ings but focusing instead on high school AN INDEPENDENT, COED, JUNIOR BOARDING (5—9) AND Day (K-9) SCHOOL 
students at a British boarding school, the 
play resonates painfully today. To Stephens, 


the Columbine tragedy marks the begin- We love Co blow our horns about 
ning of the 21st century. “Boys weren't just 3 ° 
killing themselves, they were taking cultures Rectory S noteworthy education! 


down with them,” he says. Punk Rock begins 
a run at the Connecticut Repertory Theatre 
in Storrs later this month. | CPR. | 





We celebrate the individual and develop aptitudes 
in academics, the arts, athletics, and citizenship. 
PUNK ROCK Our students graduate with confidence, character, 


MARCH 28 TO APRIL 7 and commitment — true sounds of success! 
CONNECTICUT REPERTORY THEATRE | STORRS 


860/486-2113, crt.uconn.edu 











528 Pomfret St., Pomfret, CT 860-928-1328 www.rectoryschool.org 


For more information, see page 106 


QUINNIPIAC UNIVERSITY 


IRELAND'S 
GREAT HUNGER 
MECRCE=nOn 


3011 Whitney Avenue 


Hamden, Connecticut 


REGULAR MUSEUM HOURS 
Wednesdays 10 AM TO 5 PM 
Thursdays 10 AM TO 7 PM 
Fridays & Saturdays 10 AM TO 5 PM 
Sundays 1TO 5 PM 


For holiday hours and museum information, 
please visit www.ighm.org 


ADMISSION IS FREE 
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Best of Show: 
Museum Shops 


MUSEUM SHOPS OFTEN OFFER MORE TREASURES THAN CAN BE 


FOUND IN THEIR COLLECTIONS. 


One of the joys of a museum visit is a stop 
at the museum store. Reflecting the museum 
collections and staff sensibilities, each one is 
unique, making each stop an adventure, a vir- 
tual treasure hunt. You never know what you'll 
find—a “Disappearing van Gogh” mug at the 
Wadsworth Atheneum, Princess Diana’s favor- 
ite perfume at the Yale Center for British Art, a 
mermaid sculpture suspended from the ceiling 
at the Slater Museum, a 3-D dream catcher at 
the Mashantucket Pequot Museum—things 
clever, evocative, fanciful and mystical. 

Whatever you do find, you'll likely pick up 
along with it a good feeling for the museum 
itself. The shops that follow instill that feeling 
best for their host museums, and help support 
them in the process. Note that they’re in our 
larger art and culture museums (not special- 
ized or children’s museums, historic houses or 
historical society museums). All offer free ad- 
mission; you can combine a shopping trip with 
a museum visit (which may or may not charge 
admission), come just to shop or order online. 
So shop away! 
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BY DALE B. SALM 


BEST BOUTIQUE: BRUCE MUSEUM A worthy 
complement to Greenwichs downtown 
shops, the smallish (800-square-foot) but 
mint Bruce Museum store showcases a 
wealth of items in a broad price range, nota- 
bly jewelry by artisans like Catherine Cani- 
no, formerly of Stamford, whose pieces start 
at $125. There are also fine accessories—hats 
(Scala, $20-$40), scarves (Yarnz cashmere, 
from $120) and purses (Sorial, $25-$200), 
mens ties (Josh Bach, $42)—along with host- 
ess gifts from handsome lacquer trays ($22- 
$88) to stunning Josh Simpson glasswork 
($85-$550), and children’s games, plushes 
and books. According to retail manager Jus- 
tine Matteis, the store “always carries things 
that relate back to the exhibits,” including art 
books and exhibition catalogues for adults 
and animalia for young visitors, which in 
the case of Chinasaurs: Dinosaur Discover- 
ies from China (through April 21) runs from 
windup dinos ($3) to plushes ($20). Speak- 
ing of young visitors, the rocks and minerals 
section relates back to the Bruce collection 
and offers sparklers that geologists-in-train- 
ing can buy singly or by the bag ($4.95). 
1 Museum Dr., Greenwich, (203) 869-0376, 
brucemuseum.org, Tues.-Sat. 10-4:30, Sun. 
1-4:30 (museum open till 5). 


Yale Center for British Art In addition to a large selection of 
items imported from Great Britain—calendars, books, clocks, 
ties and toys—this New Haven shop also features select items 
that cannot be purchased anywhere else in the world. 


BEST IMPRESSION: FLORENCE GRISWOLD MUSEUM 
The 400-square-foot museum store in the 
Florence Griswold House's Krieble Gallery 
is, like the house itself, home to an impres- 
sive collection, most inspired by the Old 
Lyme Art Colony. For children, look for art 
supplies, puzzles and books (we liked Monet 
Paints a Day, $15.95, and Anholts Artists Ac- 
tivity Book, $11.99). For adults, look for art 
and local-interest books (hard to pass up 
Rum Runners, Governors, Beachcombers & 
Socialists: Views of the Beaches in Old Lyme, 
$25) and artful gifts, from beeswax candles in 
various designs from Mansfield’s Swift Farms 
($12) to aluminum mobiles by Chester’s Da- 
vid J. Row ($135-$138) and giclee prints by 
Lyme’ Angie Falstrom ($150). Best buys 
are 10-by-16-inch prints of paintings in the 
house (12 for $12), American Impression- 
ist notecards (20 for $15.95) by Pomegran- 
ate and well-priced jewelry by Connecticut 
artisans (Lisbon’s Jennifer Johnson, Ches- 
ters Donna Carlson, Old Lyme’s Michaelle 
Pearson). At the high end are glass bowls 
($200-$300) and a splendid serpentine lamp 
($1,800) by Old Saybrook’s Mundy Hepburn. 
96 Lyme St., Old Lyme, (860) 434-5542, flogris. 
org, Tues.-Sat. 10-5, Sun. 1-5. 


BEST MINI: HILL-STEAD MUSEUM If you believe 
good things come in small packages or are 
a Hill-Stead aficionado, you'll feel right at 
home in the carriage barn’s tiny (300-square- 
foot) museum store, with its books on mis- 
tress of the manor Theodate Pope Riddle and 
the artists whose paintings transform the 
house itself into a work of art (Monet, Manet, 
Degas, Cassatt). You'll also find shirts and 
totes imprinted with images of their paintings 
($30-$34.95), silk scarves echoing designs 
in the house ($49.95), Japanese woodblock 
prints inspired by Hill-Stead’s Japonica ($95) 
and original paintings of the house (from 
$400). Beyond these, the shop carries truly 
local items (honey from Hill-Stead hives, $5; 
scarves made from the wool of sheep that 
graze on the land, $130), gift-worthy imports 
from Europe (soaps and tea towels), and 
work by local artisans, such as West Hart- 
ford’s Forrest Doyle’s too-beautiful-to-cut-on 
cutting boards ($59-$85). 35 Mountain Rd., 
Farmington, (860) 677-4787, hillstead.org, 
Tues.-Sun. 10-4. 


BEST ONE-MAN SHOW: THE MARK TWAIN HOUSE 
& MUSEUM Twainiacs find the mother lode 
in the 1,200-square-foot museum store, a 
paean to Hartford's larger-than-life Gilded 
Age resident, who lived in the grand Tiffany- 
decorated manse from 1874 to 1891. Under- 
standably, the top seller is The Loveliest Home 
That Ever Was: The Story of The Mark Twain 
House in Hartford ($19.95); a close second is 


The Wit and Wisdom of Mark Twain ($3.75). 
Twain would doubtless approve the place- 
ment of witty “Twainisms,’ e.g., “May you 
always keep your youth” above Victorian- 
era toys, marbles, yo-yos, etc., “Clothes do 
not merely make the man... clothes are 
the man” above T-shirts, “An extraordinary 
gift is the supremest pleasure in life’ above 
Tiffany-style lamps ($230), “If books are not 
good company, where will I find it?” above 
volumes by and about Twain. Of special note: 
a set of whiskey glasses emblazoned with the 
pipes and cigars, beer steins and kegs etched 
on his billiard-room windows ($38.95), 
frog-adorned Funkware recalling “The Cel- 
ebrated Jumping Frog of Calaveras County” 
(from $26) and aromatic huckleberry items, 
available only here and in Montana. 351 
Farmington Ave., Hartford, (860) 247-0998, 
marktwainhouse.org, Wed.-Sat. 9:30-5:30, 
Sun. noon-5:30 (closed Mon., also Tues. Jan.- 
March). 


BEST CULTURAL EYE-OPENER: MASHANTUCKET PE- 
QUOT MUSEUM AND RESEARCH CENTER Accord- 
ing to its mission statement, The Trading Post 
seeks “to assist visitors in gaining a meaning- 
ful treasure representing their time spent at 
the museum through the provision and sale 
of crafts, artwork, pottery and other souvenirs 
depicting the Native culture of Eastern Wood- 
land peoples and other indigenous tribes,” 
American and Canadian. And as youd expect 
from a Foxwoods enterprise, they do it in a 
big way, i.e., in an 8,000-square-foot space. In 
addition to crafts, artwork and pottery, you'll 
find beaded moccasins (from $56), hand- 
woven blankets ($44), Native music CDs, 
dream catchers (minis, $6; a 3-D model of the 
night sky, $250) and distinctive jewelry, some 
combining silver and wampum, the purple- 
and-white material made from seashells that 
Native peoples used as a token of esteem or 
to seal a bargain, $50-$300. There's lots for 
children, too, from jewelry to deerslayer 
boomerangs to stuffed wolves and foxes, the 
Mashantucket Pequot being known as the Fox 
People. 110 Pequot Trail, Mashantucket, (800) 
411-9671 (museum), (860) 396-6883 (shop), 
pequotmuseum.org, Wed.-Sat. 9-5. 


BEST TWOFER: MYSTIC AQUARIUM & INSTITUTE 
FOR EXPLORATION The 3,000-square-foot 
aquarium store is awash in gifts from or evok- 
ing the sea—MarahLago jewelry with larimar 
and blue topaz ($150-$300), geological keep- 
sakes (marble turtles and dolphins, $10-$15; 
fossilized sharks’ teeth, $5-$12), glassware 
with etched sea stars (19-ounce wine glass, 
$14.99)—along with plushes (baby sea tur- 
tle, $7.99; giant penguin chick, $300) and 
logowear. Most unusual are original 16-by- 
20-inch framed paintings of penguin foot- 
prints, $189.99 (apparently, penguins too are 
moved to express their inner artists). Among 
books, there are several with aquarium con- 
nections—Dr. Robert D. Ballard’s The Eternal 
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Walpole’s cellular PVC material looks like real wood and it’s 
maintenance free. See our fence, pergolas, arbors, lantern and 
mail posts, outdoor furnishings, window boxes and planters, also 
offered in natural wood. Visit walpolewoodworkers.com. 
Come to a store and test ride a redwood Woodplay Playset. 


(89:\Walpole Outdoors. 


Farmington - 1079 Farmington Ave. - 860-677-9690 - Kent - 30 Main St. - 360-927-4436 
Ridgefield - 346 Ethan Allen Hwy. - 203-438-3134 + Stamford - 129 Interlaken Rd. at Designs by Lee - 203-595-9930 
Westport - 1835 Post Road East - 203-255-9010 + walpolewoodworkers.com « facebook/WalpoleOutdoors 





461 WINSTED Rp., TORRINGTON | 860-489-4367 


] OPEN MON. BY APPOINTMENT 

AI F | E u D aa TUES., WED., FRI. 1OAM-6PM 
JEWELERS 44 oe? THURS. 10AM-7PM 
SAT. 10AM-3PM 

CLOSED SUNDAY 


SPECIALIZING IN DIAMONDS AND FINE JEWELRY | HATFIELDJEWELERS.COM 
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KLOTER FARMS 


Garden Sheds + Garages » Gazebos 
Swingsets «e Outdoor Enhancements 


Dining « Bedroom « Living Room 


Newcastle Collection Home Office « Entertainment Furniture 






—" 
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fmt. KLOTER FARMS /& 
Come see what we’re building for you. (eo | 


KloterFarms.com | 860-871-1048 | 800-BUY-FINE 7 ji//| 
216 West Road, Ellington, CT (Comer of Rte 83 & 286) ee 





FREE DELIVERY in CT, MA, RI $1500 minimum purchase. Extra charge for Cape Cod, MA. 


\ 
OPEN HOUSE 
April 7" + 1-3 pm 


CALL: Melissa or Sandra at 203-236-9560 EMAIL: admissions@chasemail. org 
CLICK: www.chasecollegiate.org 


Pre-Kindergarten 

Lower School (K-5) 
Middle School (6-8) 
Upper School (9-12) 


CHASE 


COLLEGIATE SCHOOL 


Educating Students from 50 Towns 
47-Acre Campus * 565 Chase Parkway * Waterbury, CT 06708 
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New Britain Museum of American Art Home to an appealing 
collection of items designed for children, the NBMAA store also 
showcases the works of local artisans and whimsical pieces 
inspired by its own collection. 


Darkness ($29.95), Astro: The Steller Sea Lion 
($16.95) and Curious George at the [Mystic] 
Aquarium ($3.95). A satellite store features 
items relating to Ballard’s discovery of the 
Titanic, including replicas of the china used 
in First Class ($9.99-$129.99) and newspa- 
per accounts of the sinking ($10-$40). Note: 
The store is currently closed for renovations 
according to store director Andrew Larese- 
Casanova, but there’s a temporary store on 
the main floor. 55 Coogan Blvd., Mystic, (860) 
572-5955 (aquarium) and (860) 536-8508 
(store), mysticaquarium.org, daily 9-5 except 
late Feb. to late March 2013. 


BEST UNDER SAIL: MYSTIC SEAPORT, MUSEUM OF 
AMERICA AND THE SEA Not only is the main Sea- 
port store big (8,000 square feet), it has two 
seasonal satellites, one geared to groups and 
another to boaters, as well as a bakery/café 
off the main store. Most of the action is on 
the main store's first floor, where you'll find 
myriad items relating to the sea and sea lore, 
including popular colored deck prisms ($15- 
$27), the Christmas Memories Book ($19.95), 
wearables—T’s declaring “I Survived Sleep- 
ing on the Conrad” ($14.99), schooner Bril- 
liant caps ($24), whale T’s designed by staffer 
Don Sineti ($24.95), three-season jackets 
($59.99)—Marahlago larimar and Nantucket 
basket jewelry ($40-$500), and mermaid- and 
pirate-motif childrens items. With this the 
year of the Charles W. Morgan's relaunching, 
store director Julie Vangel expects all things 
Morgan, in particular, models, also to do well. 
Upstairs youll find New England's largest 
nautical bookstore, posters of Rosenfeld ship 
paintings and more models. There's even a 
place to relax over a good read, perhaps Alan 
Granby and Janice Hyland's Flying the Colors 
or a Buttersworth book. 75 Greenmanville 
Ave., Mystic, (888) 973-2767 (Seaport), (860) 
572-5385 (store), mysticseaport.org, daily 9-5. 


| from the field | museum shops 


BEST ALL-AMERICAN: NEW BRITAIN MUSEUM OF 
AMERICAN ART The 500-square-foot shop’s 
floor-to-ceiling streetside windows hint at 
just some of the treasures within—unusual 
gifts (wavy black bowls made from LPs, $29; 
nostalgic clocks, $50), eye-catching acces- 
sories (colorful scarves, Baggallini purses), 
artist and illustrator DVDs and books. Many 
items are really museum paintings in take- 
home form—look for Frederick Frieseke’s 
luminous “The Bird Cage” and Maxfield 
Parrishs haunting “Dusk” in prints, note- 
cards and magnets. An appealing children’s 
section offers windup toys, finger puppets 
($8-$12), novelty watches ($10.50) and art 
activity kits. Managers Judy Gaffney and 
Donna Downes showcase artisans from 
Connecticut and beyond: Cheshire’ June 
Webster (necklaces, from $125), Riverton’s 
Peter Greenwood (glass bowls, $150), Mas- 
sachusetts Josh Simpson (glass spheres, 
$125-$275), Michigans David Scherer 
(whimsical clocks, $92-$130) and Califor- 
nias John L. Perry (magnetic dancing ac- 
robats, $36). For Toulouse-Lautrec e His 
World (through May 12), theyve assem- 
bled coffee-table books, prints of Lautrec’s 
Montmartre nightlife paintings and more. 
56 Lexington St., New Britain, (860) 229- 
0257, nbmaa.org, Mon.-Wed. and Fri. 11-5, 
Thurs. 11-8, Sat. 10-5, Sun. noon-5. 


BEST NEWBIE: SLATER MEMORIAL MUSEUM An 
up-and-comer is the Slater museum’s new 
700-square-foot shop, which opened in late 
2011 after an 18-month museum renova- 
tion that included construction of an ele- 
vator-equipped atrium entrance. Introduc- 
tory panels explain the background of the 
museum founded in 1895 by William Slat- 
er, scion of a wealthy Norwich family, upon 
returning from his world tour. Committed 
to Slater’s goal of broadening visitors’ cul- 
tural horizons, assistant museum director 
Leigh Thomas showcases reproductions of 
the museums plaster casts of Greek and Ro- 
man sculptures; she’s added pieces by Con- 
necticut artisans, from fired-glass pendants 
by Lisbon’s Jennifer Johnson ($24-$36) to 
enchanting hanging mermaids and angels 
by Norfolk metal sculptor Karen Rossi 
($19.99-$1,000), along with reproduction 
18th-century redware (inkwells, $14; puz- 
zle mugs, $60) from Griswold’s Steinhagen 
Pottery. And she's building a children’s sec- 
tion highlighting ancient cultures (Egyp- 
tian Hieroglyphics: How to Read and Write 
Them, $8.95). 108 Crescent St., Norwich, 
(860) 887-2506, nfaschool.org, Tues.-Fri. 
9-4, Sat.-Sun. 1-4. 
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| healthy living | cancer care 


| CONTINUED FROM PAGE 15 | 


Deborah Berry, who learned to embrace 
the short-and-spiky hairstyle she adopted 
when she finished chemotherapy, is one of her 
success stories. An ovarian cancer survivor, 
Berry admits she was “very bitter and upset” 
when she was diagnosed. “I ate well, exercised 
my whole life,” she says. “I was very angry. 

“Cancer changes the way people look at 
you, and the way you look at yourself, she 
says. “My hair was down to the middle of my 
back; it was my crowning glory. It didn't fall 
out right away, so I thought I might be one 
of the lucky ones. But then it came out in 
clumps and that was the worst.” 

Berry, like many of the women in the 
group, met Ciamei through a massage thera- 
pist shed seen while undergoing treatment. 
“When I met Jennifer I thought she was 
wonderful and sincere, and I thought if I 
could help her, and empower other women, 
it would be worth it,” she says. 

Overall, the results have been very encour- 
aging; all the women report improvements in 
skin and nails damaged by chemotherapy or 
radiation, and the regrowth of hair while us- 
ing Ciameis products. Says Berry: “The treat- 
ments helped a lot . . . first of all she gives you 
hope. Jennifer is very knowledgeable, very in- 
formative. And thanks to her, my hair grew in 
fuller and better than prior to chemo.” 

Says Ciamei: “These women deserve to 
feel good when they get up in the morning, 
to look forward to something that will be 
better today than it was yesterday. That's al- 
ways been my goal?” 

Dian Vance is a six-year breast cancer sur- 
vivor who says she signed on with Ciamei 
because shed been “so busy being ‘normal’ 
that I wasn't being me. I was just making sure 
that I showed up for work, life and family. 

“When I started working with Jennifer it 
got to be about me,’ she says. “It was a way to 
have a professional work with me with good 
products that are safe and healthy. Her facial 
scrub is really excellent; it encouraged new 
growth to make my skin look fresh. It was the 
icing on the cake” 

To a woman, “Project Marcia’ volunteers 
say the benefits go beyond oils and butters, 
massages and masques. According to Vance, 
“It's always good to be among people who 
have been through what you have; this is 
what a group like this gives you.” 

Ciamei is in the process of marketing her 
product line, called “Phase 9,” and will make 
it available through local cancer clinics soon. 
This spring, she'll be selecting four or five 
new volunteers (age 20 to 30) to help younger 
women cope with cancer. = 


CIAMEI WELLNESS CENTER, 115 Technology Drive, Suite B300, 
Trumbull. 7o order products or schedule treatments, call 203-459- 
2441 or visit the website at ciameiwellness.skincaretherapy.com. 


BARTLETT. 


BECAUSE 
FULL, HEALTHY 
TREES MAKE 
FOR FULL, 
HEALTHY 
LIVES. 


The trees and shrubs that shade 
us and grow along with us are 
valuable assets that deserve care 
and protection. For over 100 years, 
we've led both the science and 
services that make your landscape 
thrive. No matter the size or scope 
of your tree and shrub care needs, 
our experts provide you with a 
rare mix of local service, global 
resources and innovative practices. 
Trees add so much value to our 
lives. And Bartlett adds even more 
value to your trees. 


BARTLETT 
| /,_TREE EXPERTS 


SCIENTIFIC TREE CARE SINCE 1907 


For the life of your trees. 


PRUNING FERTILIZATION REMOVAL 
PEST & DISEASE MANAGEMENT 


CALL 877 BARTLETT 877.227.8538 
OR VISIT BARTLETT.COM 
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POST UNIVERSITY 


FORWARD-THINKING EDUCATION 
IN THE HEART OF NEW ENGLAND 
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Situated on a bucolic 58-acre campus in Waterbury, Conn., 


Post University has a 120-year tradition of offering students the personal 
attention and practical knowledge they need to compete in 


the global marketplace. 


Listed in the 2010 U.S. News & World Report “America’s Best Colleges” 
edition, Post University offers 17 majors and 16 NCAA Division II men and 
womens sports. Post University is accredited by the Commission on 
Institutions of Higher Education of the New England Association of 


Schools and Colleges, Inc. 





To learn more, the Office of Admissions at Post University is happy to Pa 
answer your questions! Schedule your campus tour, call 203-596-4555 I" | NY 
POST 5\§ 1890 


or email admissions@post.edu. 


UNIVERSITY 
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REVISITING THE VISIT 


Learning from your campus tour. 


BY CYNTHIA CROSS 


My daughter’s return to college this week 
happened to coincide with my son’s receipt 
of that initial influx of emails from col- 
leges looking to be noticed by prospective 
students. “We invite you,” one typical mes- 
sage says, “to continue your commitment 
to learning by exploring our rich academic 
community.” 

In other words, they’re saying, consider 
scheduling a campus tour. Appreciating that 
we will soon embark on our second journey 
of college touring, | couldn’t help but reflect 
on the experience we had on our first — on 
the mistakes | made and what | learned 
from them, on what we did right and wrong, 
and on how we'll do things differently with 
my son than we did for my daughter. For 
those of you taking tours with your child for 
the first time, a few pointers: 


LET YOUR CHILD OWN IT. For the many of us 
who haven't thought about college admissions 
Since we ourselves were the applicants (and 
who gave it far, far less thought than our kids 
are typically forced to now), tours can be fasci- 


nating things, offering all kinds of information 
on how the college experience has changed 
and the world our child will be entering in a 
year or two. The temptation to see the tour as 
a means to answer our questions, to satiate 
our curiosity, is almost irresistible. | for one 
succumbed to the temptation on early tours 
with my daughter and | came to regret It, be- 
cause as | later learned in somewhat painful 
but ultimately invaluable conversations with 
my daughter, | had unwittingly made the tours 
about my experience, when they should have 
been about hers. 

There Is no question that we as parents have 
legitimate and perhaps pressing questions to 
ask of these colleges, especially since most 
of us will be paying the bill. But you’ll have 
lots of time to get those questions answered if 
your child is interested in a particular school 
and the tour is your child’s first Introduction to 
a place where they may spend four formative 
years; they will get most out of the experience 
if they own It. 

As unnatural as it may feel at first, let your 
child take the initiative on what they want to 











learn from the tour. Let them ask the ques- 
tions and consider the answers. Give them 
time to react to what they see and hear, with- 
out prompting or offering your unsolicited 
thoughts. Let the impressions that accompany 
you back home be theirs, not yours. You’ll be 
Surprised how much they’ve absorbed, regard- 
less of whether they seemed engaged while 
you were there. It may take a while for their 
observations to surface, but trust that they’ve 
noticed details that will help them later. 


WRITE DOWN THE HIGHLIGHTS. If your 
child is excited about something they learn 
during the tour, encourage them to write 
it down somewhere as soon as they get the 
chance. Colleges want to know that your child 
is applying because they have a genuine inter- 
est In their school and its particular attributes, 
something beyond the school’s mere reputa- 
tion or facts that anyone can read on its Web 
Site. Visiting and taking the tour is in itself 
a key step in that process, but if something 
Sparks your child’s interest on tour, whether 
it’s a unique major offered or the eagerness 
of students to stop and offer directions, that 
Spark Is worth remembering. 

My daughter was impressed with a Jjust- 
completed genetics building on the campus 
of one Midwestern school, and she ended 
up mentioning it in the essay she submitted 
with that school’s application. Nothing better 
demonstrates sincere interest in a school than 
something your child observes firsthand right 
there on campus. 
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SIMMONS COLLEGE 


A Transformative Learning Experience 


Simmons College is an academically 
challenging and engaging community with 
a national reputation for excellence. Found- 
ed in 1899, Simmons offers undergraduate 
women a liberal arts education integrated 
with career preparation providing a trans- 
formative learning experience. 

Simmons offers broad educational oppor- 
tunities helping students develop the skills 
needed for an increasingly competitive job 
market. 

Students choose from more than 40 
majors and may combine diverse fidds of 
interest to meet their goals. Simmons also 
offers accelerated degree programs, allowing 
students to earn a bachelor’s degree plus a 
master’s or doctoral degree in less time than 
traditional programs. 

Simmons ranks among the nation’s top 
colleges and is regularly included in rank- 


SIMMONS COLLEGE > 


ings by Forbes, U. S. News & World Report, 
and The Princeton Review. Simmons profes- 
sors are distinguished researchers, authors, 
professionals, and community leaders. More 
than 50 percent of faculty are women, and 
nearly 100 percent hold doctoral degrees. 
Simmons professors are passionate about 
teaching and mentoring students, including 
them in research, articles and presentations. 

Located in Boston’s historic Fenway 
neighborhood, Simmons offers a quintessen- 
tial New England campus in the middle of a 
thriving city. The campus is surrounded by 
world famous arts institutions, major medi- 
cal facilities, performance venues and the 
legendary Fenway Park. 

Simmons’ gated residence campus in- 
cludes a grassy quad, nine residence halls, a 
dining hall, health facility, athletic center, 
and event hall. With more than 50 student 


BOSTON - 








organizations, 10 NCAA Division III ath- 
letic teams and award-winning community 
service opportunities, there is always some- 
thing to do at 


Simmons. pA) ( | 
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TRANSFORMATIVE 


SIMMONS STUDENTS ARE DETERMINED to make a difference in their families, communities, 
and the world. We help them succeed. At Simmons, we honor educational values that place students 
first — enabling them to achieve successful careers, meaningful lives, and tangible returns on their 


educational investment. 
BEST 
COLLEGES 


REGIONAL UNIVERSITIES 
NORTH 
2013 


ma 2013 





For more than 100 years, Simmons graduates have succeeded in a wide variety of careers, 
including business, communications, education, science and health care, nursing, biology, 
political science, international relations, and more. Providing a vibrant, student-centered 
educational community of learning, leadership, and making a difference. 








Come see Simmons for yourself: in person, at one of our many information sessions, or online. 


Contact us: www.simmons.edu/ct » ugadm@simmons.edu = 800.345.8468 
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UMetic Eucdrce 
SOUTHERN CONNECTICUT STATE UNIVERSITY 


Representing Diverse Ethnic and Socio-Economic Groups 


The academic and social environment 
at Southern Connecticut State University 
encourages students to discover who they 
are, who they want to be and how to real- 
ize their dreams. This public, coed univer- 
sity offers 117 undergraduate and graduate 
programs, fascinating internships, unique 
research opportunities, a challenging faculty 
and an energetic campus. Southern has five a long tradition of athletic 
academic schools: Arts and Sciences; Busi- Li : 3 e excellence. It ranks among 
ness; Education; Health and Human Ser [Rega ee oo Bosses ee the top ten NCAA Division 

: : ; ; : ; - co eed | tan aT . ws 
vices, including nursing, public health, rec- Ve eM ee ft | II colleges and universities 
reation and leisure studies and social work; See =owith its nine NCAA team 
and Graduate Studies. The Honors College championships and 67 in- 
is a four-year alternative program featuring dividual championships. For 
team-taught interdisciplinary courses, sym- 


on campus in nine modern 
residence halls and town- 
houses. A member of the 
National Collegiate Athlet- 
ic Association, the Eastern 
College Athletic Confer- 
ence and the Northeast-10 
Conference, Southern has 





information, visit South- 


posia and a written thesis. The Office of Stu- ernCT.edu. 
dent Supportive Services provides tutoring  tional/psychiatric disabilities. The student rin | 
support and includes services and programs _ body represents diverse ethnic and socioeco- \) 
for veterans, international students and nomic groups; students from 38 states and 39 ,= XN 
students with learning, physical and emo- countries enroll at Southern. Students live Com _-= 





So many great reasons to 
make Southern your choice. 


| GREAT PROGRAMS 


An exciting array of majors and minors in an academic 
environment that's challenging and supportive. 


| GREAT PEOPLE 
Professors dedicated to mentoring. Spirited students dedicated 
to community. And a focus on connection right from the start. 


| GREAT PLACE 
A lively campus in dynamic New Haven — a progressive city 
and great college town. Arts, music, and culture. 
Plus so many ways to make a difference. 








- 69 undergraduate degree programs . 
Southern Connecticut 


- 45 graduate degree programs er (aC aa ty 
SC 


- Nationally rated NCAA Division II athletic program 


- Rich in diversity and cultural experiences SU 
ee, ~4New Haven, Connecticut 


- Internships, research, and study abroad 203-392-SCSU « 1-888-500-SCSU SouthernCT.edu 
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ENCOURAGE YOUR CHILD TO TALK TO STUDENTS. 
Tour guides are often great, but sometimes the 
best sources of information are students whom 
you pass while meandering; suggest to your 
child that they stop one randomly and ask if they 
have a moment to talk—about a class or profes- 
sor they love or their favorite (or least favorite) 
part of life on campus. If your child happens 
to know what he or she might want to study, 
take the time before or after the tour to visit the 
building where those classes are offered. 

If you don’t have the time or aren’t permit- 
ted to attend a class, your child can still stop 
a student in the hallway, ask his or her major 
and see what they think of It, or whether there 
is a particular professor your child should look 
up. They may end up cultivating a relation- 
ship with a professor or adviser who could 
put in a good word with admissions and, not 
incidentally, your child could mention in the 
application the contact they've made — an- 
other way to demonstrate that they’ve invest- 
ed time and energy in selecting this school. | 
know it sounds far fetched and | would have 
thought it implausible if it hadn’t happened 
with my daughter, who is now taking a chem- 
istry course with the professor whom a friendly 
and helpful senior happened to recommend 


7 College Admissions 


she look up when she was touring her school’s 
chemistry building after a tour. That professor 
is now a trusted adviser. 


KNOW THAT TOURS AREN’T ALWAYS HAPPY, 
LIGHTHEARTED AFFAIRS. The information ses- 
sions you'll attend as part of your campus 
visit are brimming with PowerPoint statistics 
about criteria for admission, acceptances and 
rejections, deferrals, wait lists and deadlines. 
Those can be nerve-racking and demoralizing 
to your high school student, who Is likely al- 
ready feeling pressure about his or her college 
choices and options. And there will be bubble- 
busting tours, ones where your child realizes 
that a school that looked so good on paper 
isn’t at all what they envisioned. A lackluster 
tour guide, a rainy day or a boring admissions 
forum can so quickly disenchant. You may 
have some quiet rides home, and that’s okay. 
You’ll be more helpful than you know just by 
being there, ready to listen if they want to talk. 


REMEMBER, TOO, THAT YOUR CHILD MAY LEAVE 
A CAMPUS VISIT CONFUSED. The process of 
finding a school that fits can be overwhelming 
and your child may not react the way you’d 
expect him or her to, or at least not right away. 
Know that whatever impression your child 
leaves a tour with Is likely to be useful in some 
way at some point. You may just not know how 
yet. So do your best to be patient and support- 
ive, as hard as that may be at the time. 

| so wanted my daughter to share my excite- 
ment over a couple of schools that impressed 


Myths 


By Jenna Johnson and Valerie Strauss 


Help is here for the frantic seniors and their parents 
who are spending practically every waking moment 
fixated on getting into college (and there are plenty, 
with more than 3.22 million projected to graduate 
from high school next year) and for younger students 
who will eventually be in the same boat. Below we bust 
some of the most basic — and persistent — myths 
about admissions that can take applicants in the 


wrong direction and drive anxiety to unhealthy levels. 


1. It’s best to set your heart on one school and 
really go for it. 

There are hundreds of colleges in this country, and most 
students can find success and happiness at any number 
of schools. It’s important to be realistic in deciding where 
to apply. Nearly eight out of 10 college graduates say they 
would go back to the same college if they had to do it 
again, according to the American Council on Education. 
And don't listen to your opinionated classmates and their 
definitions of what constitutes the perfect school. Some 
groups of friends have found it healthier for their relation- 
ships (and egos) to not discuss test scores, acceptances 
or scholarship offers. 


2. The tuition price listed in brochures is what 
everyone pays. 

Flipping through college guides can be heart-stopping, 
especially with dozens of private schools now charging 
more than $50,000 a year for tuition, housing and fees. 
But that’s just the sticker price. Last year, that rate was 
reduced by more than 40 percent for the average student 
through institutional grants and scholarships, accord- 
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ing to an industry study. In an effort to make It easier for 
families to compare pricing, the federal government now 
requires that colleges and universities put a “net price 
calculator” on their Web site. Although these estimates 
are not perfect, they give students a better idea of what 
they might be asked to pay each year. And everyone should 
fill out the free application for federal student aid, even 
if you think you won’t qualify for aid; 1.8 million students 
who would have qualified for federal financial aid did not 
apply, the council reported in 2006. 


3. The admissions department adores you. 

Many schools dump lots of money into transforming 
their campus visits into personal experiences, building 
connections through social media and making aver- 
age students feel aggressively recruited. They also flood 
mailboxes with personalized invitations to apply, and 
are sometimes even willing to waive the application fee. 
Don’t think this makes you special. Realize that this is all 
strategic marketing. Despite the overly personal facade, 
admissions departments are receiving numbers of appli- 
cations and the evaluation process is often a technical, 
impersonal one. 


4. It’s best to crowd your application with a 
volume of extracurriculars. 

In most cases, admissions staffers are not impressed by 
long lists of extracurriculars that fill in every single line on 
the application. In asking about your out-of-class inter- 
ests, colleges usually want to hear about your interests, 
passions and leadership. Rather than spreading your 
time and dedication over a dozen activities you care a 
little about, focus on a couple that mean the most to you. 
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me, but often she was noticing entirely differ- 
ent things and our impressions didn’t jibe. | 
was a much bigger help to her once | learned 
not to openly react myself, but rather to give 
her the freedom to react the way she genuinely 
felt, not the way | expected her to or hoped she 
would. And the more tuned-in | became to her 
opinions about what she had seen and picked 
up on while on campus, the more forthcoming 
and talkative she became and the more advice 
she sought from me. 


SAVOR THE TIME TOGETHER. Finally, with less 
than a week since my daughter’s return to 
school and still missing her company, my ad- 
vice Is to cherish the time that college tours 
give you to spend with your child while they 
still live at home. Tours, built as they are into 
the angst-causing college admissions process, 
can be stressful and frustrating, but they offer 
in abundance something that you will soon see 
diminishes all too quickly: time alone with your 
child, who despite all appearances at the time, 
really does need you by his or her side. * 


5. It’s better to have a high GPA than to take dif- 
ficult classes. 

It’s always better to challenge yourself, even if it means a 
lower grade. Just don’t fail. 


6. Essays don’t really matter much in the end 
because grades and test scores are so dominant 
in admissions decisions. 

Don’t believe it. A poorly written, typo-filled essay can kill 
any application, and a beautiful piece can lift a student 
over another who looks similar on paper. Yes, college ad- 
missions officers can often tell if a student didn’t actually 
write the essay. Some compare the writing with SAT and 
ACT essays. And no, don’t think every subject will work as 
long as it is well-written: Admissions officers have no in- 
terest in a student’s love life, brushes with the law or the 
trip to Costa Rica to fulfill a community-service require- 
ment in which the applicant wound up learning more from 
the locals than the locals got from the applicant. 


7. Recommendations from famous people can give 
an applicant a huge boost. 

In some cases, recommendations can make a difference. 
Admissions officers at public colleges will sometimes give 
a second look at a student if asked by a state legisla- 
tor who controls education funding. And private schools 
won't want to inadvertently upset billionaire donors. But 
— and this is an enormous but — in most cases, schools 
want recommendations from people who actually know a 
student’s academic and social abilities. A university dean 
told parents about getting a written recommendation 
from a famous actor about a student whom he did not 
seem to know well. That happens more than you'd think, 
and admissions officers just laugh when they see them. 
Not even a recommendation from President Obama could 
guarantee admission to a school. * 
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The 


of New Haven has 


University 


been known for its 
commitment to ap- 
plied learning and 
its newest graduate 
programs are no ex- 
ception. In the after- 
math of Hurricane 
Sandy other 
natural disasters, the 


and 


need for emergency 


managers is grow- 
ing dramatically. 
The University’s 


new M.S. program 

in Emergency Management helps address 
that need with a hybrid program that cov- 
ers issues like hazard mitigation, catastrophe 
readiness and disaster recovery. 


Open House Wednesday, March 20 





For Connecticut teachers and those 
interested in training and _ professional 
development, the UNH Education De- 
partment is launching a new Sixth Year 
Certificate in Instructional Technologies 


Whether you plan to study full-time or part-time, you can earn 


your degree by attending three terms per year. Trimesters begin 


in September, January, and April. 


The Graduate School offers programs in: 


Bioinformatics 


Business Administration 
(MBA) 


Cellular & Molecular 
Biology 


Community Psychology 
Computer Science 
Criminal Justice 
Education 

Electrical Engineering 
Emergency Management 


Engineering & Operations 
Management 


Environmental Engineering 


Executive MBA 
Fire Science 
Forensic Science 
Geographical 


Health Care 
Administration 


Human Nutrition 


Industrial/ 
Organizational 
Psychology 


Labor Relations 


Environmental Science 


Information Systems 


Industrial Engineering 


Lean-Six Sigma 
Management of 

Sports Industries 
Mechanical Engineering 
National Security 
Network Systems 
Public Administration 


Sixth Year Certificate 
in Instructional 
Technologies and 
Digital Media Literacy 
Taxation _> o 
we 


NEW HAVEN 


and Digital Media Literacy this summer. 
The cutting edge program will be offered in 
a hybrid format and all students will receive 
curriculum instruction on an iPad, delving 
into topics such as global literacy in the 21st 
century, adaptive technologies, online con- 
tent construction, and more. 

To learn more about these and our nearly 
30 other graduate degree programs, attend 
our upcoming Graduate School Open House 
on Wednesday, March 20th, from 4:30 p.m. 
to 6:30 p.m. Learn more about your program 
of interest, meet with financial aid and ad- 
missions staff and tour the campus at the 
event. Register today at www.newhaven. 


edu/egradopenhouse or call 203-931-2938. 





WEDNESDAY, MARCH 20 
4:30 p.m. - 6:30 p.m. 
Bartels Hall, Main Campus 


RSVP, get directions, or find out more: 
www.newhaven.edu or call 203.931.2938. 


UNIVERSITY OF NEW HAVEN 
300 Boston Post Road 

West Haven, CT 06516 
www.newhaven.edu/ctmagazine 
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Two girls from Connecticut vanish. 
Two from Southern Massachusetts 

are abducted and found dead. 

Are these high-profile cases connected? 


a) leyave Comm 
blue-eyed — 
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BY M. WILLIAM PHELPS 





IT WAS 2011. One ofthose crisp, late September evenings we 
———_ treasure here in New England. Walking around the Volunteer Fire- 
og mens Carnival on the grounds of Brookside Park off Route 140, in 
Ellington, I ran into 71-year-old Judi Kelly. We knew each other from 
town. Shed read several of my books. I went to school with one of her 
daughters, who ended up becoming my daughter's first dance instruc- 
tor. But it was Judi’ missing child, 13-year-old Lisa Joy White, alleg- 
edly abducted on Nov. 1, 1974, that brought us together. 


In a bouffant hairdo, teased beehive-high like the B-52’s Kate Pierson, Judi reminded me 
of one of those glamorous, pinup gals from the ‘60s. She was always eager to talk, and one 
of those rare people who actually listened to what you had to say. Judi had heard Id recently 
completed shooting the first season of my Investigation Discovery series, “Dark Minds,’ a 
show that focuses on unsolved, cold cases. She congratulated me. 

My daughter was dancing as part of an exhibition at the carnival. I thought that I might see 
Judi, who was, after some four decades, still an intrinsic player in the tri-town region dance scene. 

“Tm planning on looking into Lisa's disappearance,’ I said. 

Judi had this energy about her. When I mentioned how I wanted to profile Lisa's disappear- 
ance to a national audience, she lit up. She said shed been waiting for something like this since 
Lisa vanished from the Rockville section of Vernon 37 years ago. 

“I may have a person (or persons) of interest in Lisa's case,’ I continued. “We think these 
guys could be responsible for the abduction and murder of three other girls, as well.” 

Judi was stunned by this revelation. 

“Judi, I can’t promise anything—but I will be bringing national attention to Lisa's case after 
all this time and that alone might help bring her home.” 








Investigative journalist M. William Phelps is the author of over 20 books. He created, produces and stars in 
the hit Investigation Discovery (ID) channel series “Dark Minds,’ which returns on February 27 at 10 p.m. 
His latest book, Kiss of the She-Devil, is also out this month. 
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That “attention” was all Judi had ever 
wanted. Lisa is still considered missing. We 
didn't say it, but standing there, we both felt 
that bringing Lisa home to bury would be 
enough. Judi never used the word “closure,” 
because it’s a fallacy the media has created for 
families of murdered children. In writing 21 
books about murder, speaking to hundreds 
of grief-stricken family members, having 
been affected by an unsolved, brutal murder 
in my own family, the one thing I hear time 
and again is that there can never be closure. 
It doesn’t exist. 

Obvious in Judi’s demeanor was that same 
guarded, shallow look I've seen on the faces 
of countless mothers whove lost children. 
With Judi, though, it went deeper because 
Lisa's body had not been recovered. Loss was 
present and permanent, but clearly infused 
with a false sense of hope. Parents in Judi’s 
position face a tormenting dynamic: They 
walk around constantly wondering—they 
know their child is dead, but without a body, 
there's always that chance. 

“Ive been going to the Vernon Police De- 
partment about Lisa just about every month 
for as long as I can remember, Judi told me 
(although very recently shed been unable to 
because of a recurring illness). 

“I want to interview you for ‘Dark Minds,” 
I said. “We're looking at maybe spring/late 
summer [2012]. 

Judi looked at the ground, lost. Then: “T 
hope I make it? 

Heading into the summer of 2012, Judi 
had been gathering documents and photos 
for me. Shed collected hundreds. I spoke to 
her one day in late June. Her on-camera in- 
terview had been pushed back because of my 
production schedule. 

“September's right around the corner,’ I said. 

Judi warned me about the timing: “The 
cancer has gotten the best of me.” 

I had no idea how sick she was. Nor that 
shed written the email mere hours before 
checking into Hartford Hospital. 

A few days later, on Tuesday, July 3, 2012, 
Judi Kelly died. 


There are several things 
I recall from the late 1970s with a clear sense 
of nostalgia. One is that we moved from East 
Hartford to Vernon and my parents divorced. 
Second is the Bicentennial. Third would have 
to be that life seemed so much simpler; while 
death—especially the abduction and mur- 
der of a child—felt more tragic, shocking 
and rare. I remember seeing media reports 
of the Atlanta Child Murders and the arrest 
of Wayne Williams. I can still see Williams’ 
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face, those gaudy, tortoise shell glasses cover- 
ing a crazed look in his eyes, and his rather 
pronounced Afro. The horrible things Wayne 
Williams had been convicted of set a new 
standard for parents watching their children. 

As I stumbled my way through Vernon 
Center Middle School, several names became 
synonymous with the idea of a ghostlike figure 
roaming through Tolland County, snatching 
up young females: Lisa White, Janice Pockett, 
Debra Spickler, Patricia Luce. These were the 
names of “the missing.” There was a predator 
in the area, abducting girls at will—this at a 
time when the Amber Alert system did not 
exist; there was no 24/7 reporting of missing 
children on television; or the fearful notion 
of sadistic serial killers and task forces set up 
to hunt them. The idea that a girl you knew 
personally had been here one day—walking 
down the street (as in Lisa White's case), or 
parking her bicycle on the side of the road 
(Janice Pockett)—and gone the next, was so- 
bering. In those days, we walked everywhere 
without any supervision. No one worried. We 
played kick-the-can until dark. We came and 
went from our homes without having to re- 
port to mom or dad, providing we were at the 
dinner table on time. 

The basis for my television series is simple: 
Think Silence of the Lambs meets Catch Me 
If You Can. I am an investigative journalist; 
five of my books focus on serial killers. In 
2006, I met criminal profiler John Kelly, who 
had been working with an incarcerated se- 
rial killer as a consultant on unsolved cases. 
My relationship with Kelly and his killer was 
the inspiration for “Dark Minds.” The serial 
killer we use helps me look into unsolved 
murders. He allows me to step into the mind 
of the monster I am tracking. Kelly, a psy- 
chotherapist and addiction specialist, helps 
me keep my mind and emotions in check, 
in addition to assisting in my understand- 
ing of the sociopath. As strange as this might 
sound, the three of us work as a team. 

The names Lisa White and Janice Pockett 
were in the back of my mind as I began work 
on the first season of “Dark Minds.’ I had pro- 
filed the Connecticut River Valley Killer of the 
1980s, which reinvigorated my interest—both 
personal and professional—in Lisa and Janice's 
disappearances. Not that I thought the Valley 
Killer cases were connected. But those mem- 
ories from childhood flooded back. So as I 
thought about season two, Janice and Lisa were 
at the forefront of my mind. What I never saw 
coming was the potential connection to two 
extremely high-profile murders New England- 
ers have been familiar with for over a decade. 


Based on the US. Department of 
Justice numbers, the National Center for 
Missing & Exploited Children reports nearly 
800,000 children younger than the age of 18 
“missing” each year, or an average of 2,185 
children per day—staggering numbers. 

Just over 500,000 are attributed to run- 
aways and other non-nefarious reasons, 
while more than 200,000 children are ab- 
ducted by family members, the DOJ claims. 
More than 58,000 children are abducted by 
nonfamily members. Yet only 115 of those 
children are “the victims of ‘stereotypical 
kidnapping, crimes that involve someone the 
child does not know or a slight acquaintance 
that holds the child overnight, transports the 
child 50 miles or more, kills the child, de- 
mands ransom, or intends to keep the child 
permanently.’ 

What we know is that Lisa White waited 
until her mother, Judi Kelly, then a waitress 
at a local restaurant, left for work at 4:30 
p-m. on Nov. 1, 1974—Lisa was grounded 
because of some trouble shed gotten into the 
night before—and then walked to Prospect 
Street in the Rockville section of Vernon 
two miles from her home to hang out with 
a friend. Lisa was wearing green pants and 
a blue denim jacket. Near 7:30 p.m., Lisa left 
her friend’s house, headed back home from 
Prospect Street so she could beat Judi. She 
hasn't been seen since. 

Initially, investigators pursued Lisa's case 
as a runaway. Lisa left her mother a note on 
that day. In part, Lisa said she was “in love” 
with an older boy ... “and maybe you think 
I'm a little girl, but 'm not.’ She never said 
she was running away. But the tone of the 
note would imply as much. 

In the days after Lisa went missing, Judi 
told the Hartford Courant that she harbored 
an “unbearable fear” “realizing Lisa was 
gone, maybe dead. ... [m her mother and 
I’ve got to know where she is.” 

For 37 years Judi never wavered from that 
position. 

In the scope of 10 years, 1968 to 1978, ten 
girls (including Lisa and Janice) vanished 
from Tolland County. Some of the girls’ bod- 
ies have been recovered, others have not. I 
looked at several of these cases and I could 
not find links between Lisa, Janice and any of 
the missing others. A law enforcement source 
investigating the cases told me, “Lisa's disap- 
pearance could be connected to [Janice’s] ... 
There are some general common factors to 
... these cases, [but] nothing substantial was 
developed.’ 

Janice Pockett left her Rhodes Road home 
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in Tolland on July 26, 1973—about six miles 
from where Lisa disappeared over a year 
later—to fetch a butterfly shed placed under 
a rock just off the side of the road a tenth of 
a mile from her home. Janice’s family found 
her bicycle on the side of the road near the 
woods, but 7-year-old Janice was gone. Her 
body, same as Lisa's, has never been found. 

Something that struck me as I read 
through the enormous amount of material 
associated with these cases was a 1975 Hart- 
ford Courant article. The Courant reported 
how a 7-year-old girl had been abducted 
(and released an hour later) in Sturbridge, 
Mass., and police were trying to determine if 
that abduction was related to Janice’s. The de- 
scription of the perpetrator and his vehicle, 
along with the location, were of great interest 
to me: White male, late 20s, in peak physi- 
cal condition, brown hair, mustache, driving 
a “yellow Pinto.” From my years of research, 
I was familiar with an alleged pedophile and 
murderer from that area fitting this same de- 
scription. 

Lisa and Janice share some of the same 
features—fair skin, blond hair and blue eyes. 
They could have passed for sisters. When 
youre investigating cases you believe could 
be connected, you need to be mindful of con- 
sistencies. Serial killers preying on children 
do not choose their victims at random. They 
make choices based on a preferred-victim 
“checklist,” fitting into a preferred, polished 
fantasy. John Wayne Gacy, for example, 
chose teenage boys. It’s not evidence, but 
helps build a profile of a possible perpetrator. 

Studying Janice and Lisa's cases, I could not 
overlook a possible connection to two mur- 
ders in the Sturbridge/Warren area of south- 
ern Massachusetts: 10-year-old Holly Piirain- 
en and 16-year-old Molly Bish. Regardless of 
a 27-year gap between the Pockett (1973) and 
Bish (2000) abductions, all four girls—Pock- 
ett, White, Bish and Piirainen—went missing 
under eerily similar circumstances within the 
same general area. All of the girls look alike 
and share similar features. The major differ- 
ence is that Molly’s and Holly’s bodies were 
recovered. The person of interest (POI) I 
mentioned to Judi during our talk at the Ver- 
non carnival, along with two of his brothers, 
fit flawlessly into a matrix of these four ab- 
ductions when we placed them inside. Hard 
as John Kelly and I tried, we could not exclude 
any of these men from suspicion in any of the 
four cases!. | CONTINUED ON PAGE 105 | 


‘Because our POI and his brothers have not been convicted 
of these crimes, I cannot name them. For the purposes of 
this article, I will refer to each as the Hunter, the little and 
middle brother. 








A serial killer at work? (clockwise from top left) Lisa White, 13, disappeared on November 1, 1974 from Vernon, Conn; 
Janice Pockett, 7, went missing a year earlier from Tolland, only six miles away from where Lisa was last seen. Decades 
later, Holly Piirainen, 10, and Molly Bish, 16, were abducted and murdered in nearby southern Massachusetts. 





A killer’s trophies? (above) The author believes that items 
recovered from the Hunter’s trailer, which include bar- 
rettes, jewelry and hair scrunchies, may be trophies from 
his victims. However, no connection has yet been made 
between these items and any of the four girls connected 
to the case. 


A grieving mother (left) Judi Kelly, around the time 
daughter Lisa disappeared; (inset) and just a few months 
before she died. Judi did not live long enough to hear the 
author's theory of her daughter’s disappearance. 
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HIS IRISH ANCESTORS CAME TO CONNECTICUT 
IN SEARCH OF A NEW LIFE. 


HE WENT BACK TO IRELAND LOOKING FOR THE SAME. 











It's Cha€ Cime of Che year When 
€he whole world goes green. 


In Chicago, the river runs green. In Dublin, Ohio, where they recently 
step-danced into the Guinness Book of Records, green duds are de ri- 
gueur. The White House will become a Green House with President 
Obama—who has some Irish genes—donning shamrocks. And in 
parades in New Haven and even New Canaan, in Sydney, Seoul and 
Savannah, St. Patrick's Day features such an outpouring that the Mad 
Hatter himself might be alarmed. 

But what does being even part Irish mean anymore in Connecticut on 
the other 364 days of the year? The people of this state, where nearly one 
out of five citizens claims Irish roots, once knew well. “The Land of Steady 
Habits” was transformed by an Irish population that exploded from 1,000 
or so in 1840 to 55,000 by 1860, to perhaps 250,000 (including their off- 
spring) by 1890. The earliest immigrants arrived via filthy “coffin ships,” 
then crammed together in hovels and tenements to work as chamber- 
maids, factory hands and canal diggers—or simply to beg. 

And they were not always welcomed here, what with the Hartford 
Courant at one point raging against “ignorant, degraded and priest-led 
foreigners.’ “No Irish Need Apply” signs were commonplace. 

Being Irish in 19th-century Connecticut involved wrenching feelings 
of loss—among parents and siblings forever separated, families devas- 
tated by infant mortality and a feeling that theyd never see their home- 
land again. 

“The history of the Irish in Connecticut began in anguish,’ says John 
Lahey, president of Quinnipiac University, which recently opened the 
extraordinary Ireland’s Great Hunger Museum, dedicated to the Great 
Famine and its aftermath of mass migration to America. “They had 
to scrape for the lowest, most dangerous and backbreaking jobs, and 
suffered from an incredible sense of disorientation. People used to say, 
‘Dont hire the freed slaves, hire the Irish—they're cheaper.” 

My own paternal ancestors hailed from a dirt farm in County 
Monaghan, where 16 children were stuffed into a couple of bed- 
rooms—the common practice then was for children to sleep in dresser 
drawers. Like so many of his compatriots arriving in Connecticut's 
gritty industrial cities, my great-grandfather, John S. Monaghan, a late 
conscript in the Army of the Republic in the Civil War, moved down 
from upstate New York and landed a job in a mill—in his case, the 
inferno of Waterbury’s Scovill Rolling Mill. There, men toiled at belch- 
ing furnaces, slopped molten fluids and hefted raw copper and bronze 
into “pickling” vats. The last involved stirring sulfuric and nitric acid to 
cleanse the raw ore to make a better, brighter button. Molten zinc, lead 
and antimony in the brew gave off fumes so toxic that delirious tremors 
were nearly universal. The antidote was whiskey and song: 


“They ll send you to the muffles, boys, 
ano they'll say €haé all is swell, 


But jus€ you take a tip FRom me, 
ro rather be in Hell. 


If he gave me a broom fo sweep Cthe floor, 
dS Oo i€ with a will, 


Bu€ PLL be damned if IL work a€ €he pickle €ub 
for Wilcox in €he mill.” 


The new immigrants, my own ancestors included, somehow adopt- 
ed dual identities, with one foot in their new land and another still feel- 
ing back for its Irish identity, like a trembling vestigial limb. During the 
Civil War, the primarily Irish “Fighting Ninth Regiment” out of New 
Haven lost a third of its numbers while battling for the Union at Vicks- 
burg and Baton Rouge. Yet its leaders would soon join in the launching 
of a star-crossed brigantine called Erins Hope to take thousands of guns 
back to Ireland. In 1883, a submarine called Fenian Ram could get no 
farther than from New York to New Haven in its hopes of wreaking 
havoc on British shipping. A similar fiasco beset its Irish-American- 
engineered predecessor, the Intelligent Whale. Eventually, most of that 
passion subsided, although in some quarters it never disappeared. 


Time turns like a storybook. By the late 1950s when I was a boy in 
Waterbury, the idea of being Irish in Connecticut had been airbrushed 
beyond recognition. The Irish saga then was of triumphing by rising 
through the police force or labor unions or professions, and buying 
winged Chevrolets and gaining membership in country clubs where 
once no Irish had been welcome. My father infused me with peculiar 
ideas about being Irish. One was to explain that we were not Italian. 

In 1958, my pajamas had feet. Id curl up in them at the top of the 
stairs as my parents laughed and drank into the night with friends 
named Walsh, Hennebry, Healey, O’Neill, Bradley and Quinn. Some- 
how they still clung to an idea of themselves as being a people apart. 
My friend Tommy Noonans mother prayed in the dark with her rosary 
beads. Not my parents. A couple of their friends once got so plastered 
they found themselves at Shannon Airport the next morning without 
knowing how or why. My father would say, “The Irish are the funniest 
people in the world! We're different.” 

Right. My aunt married an Italian, my uncle a Jew. But still the Water- 
bury Irish would sing: 


JJus€ go down €o New York, me boys, 
ano hear the ocean roar, 


You'll €hink you see youR mother standing 
at the cabin door 


Crying, Darling Jack, come back again, 
ano the old farm you can fill 


Then no more you'll Roam from your native 
home €o work in the rolling mill.” 


My own curiosity about Ireland brought me to study in Dublin in 
the 1970s. There I heard that Irish-Americans had had it way too easy. 
Sure, now. Later, I would return to the Ould Sod with my very Irish- 
American wife, Jamie, a Roscommon-to-New Jersey lass, and in 2000, 
we moved our family from Cornwall in the northwest corner of Con- 
necticut to Cork in the gorgeous sea-brilliant southwest of Ireland. 

By then, Ireland was in the thrall of a boom, and buying more Mer- 
cedes per capita than any country on earth, or at least Europe. The place 
had gone vibrant. Foreigners—once a peculiarity—were putting down 
stakes, or blowing in and out. Some were transplanted dreamers, but far 
more were working for multinational manufacturers of computer chips 
or medical devices or pharmaceuticals. If the weather was “close,” Cork 
City, our new Holy Roman Catholic home, was thick with Viagra fumes. 

By now, that boom is a memory, but many of the transplants remain. 
I often ask them how they're adapting. 

“I think some people feel like they are almost connecting with past 
lives the moment they arrive,’ says Yvonne Kennedy, head of the Ameri- 
cans Womens Club of Dublin. “But some have no genetic connection at 
all. One of my friends here is from Italy. Her family got a postcard from 
Ireland when she was 7 and she treasured it for years. She felt like it was a 
signal that she would move here one day, that she always knew she had to 
be here, and that’s what she did. Another Irish-American friend said hed 
paid no attention to his roots growing up but that his hair nearly stood 
on end the moment he got off the plane.” 

Kennedy, originally from Watertown, is married to an Irishman she 
met in Shanghai. She has lived in Clontarf, north of Dublin, for eight 
years and her sons have thick Irish accents. She is amazed by how re- 
moved from their Irish roots the greenest-sounding Americans can 
seem upon arrival. 

“My husband's aunt runs a B&B,” she says. “She's forever surprised 
at how much Irish-Americans complain about the smallest things 
here. They want gallons more hot water in their showers than Irish 
people do. They are particular about toast and cannot live without 
their GPS? 

Gone, gone, in short, are the days of the Scovill Rolling Mill. 

Here's another take. Desmond Sharp-Bolster is an Irishman whose 
name and accent have that ring of the once-ruling Anglo-Irish caste that 
would have been anathema to the half-starved Gaels arriving in Con- 
necticut in the 19th century. But after the Irish uprising in 1920-21, great 
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numbers of his class were pushed into ruin- 
ation, while thousands more fled under threat 
of death back to mother England. 

Back in the 1960s and °70s, his job was to 
be the face of Ireland in Connecticut, and the 
US. in general, as a senior marketing execu- 
tive for Guinness. 


“Our mission then was to teach people 
to drink a pint,’ he says. “Back then, Irish- 
Americans in Connecticut drank Guinness in 
6-ounce bottles called ‘nips, usually followed 
by 15-cent glasses of beer.” Desmond’s job in 
part was to host uproarious affairs that played 
to the nostalgia of the by-then widely affluent 
Irish. “People looked at a pint glass like it was a 
thing of wonder,’ he recalls. “People loved my 
accent. It was party time to present yourself as 
being Irish back then. It was a given that if you 
were into being Irish that you were into the 
drink, and some of the behavior that went on 
would be shocking today. But God we had fun.” 

With his wife, Melanie, a native of Green- 
wich, Desmond now runs an ivy-wreathed 
guesthouse in County Cork called Glenlo- 
hane, with 250 acres of rolling fields—not roll- 
ing mills—gamboled by thoroughbreds. 


These days, I spend a lot of my time writing 
in a bolt-hole beside a magical river in Coun- 
ty Waterford. But even after 13 years in this 
country, I cannot understand half the people 
I meet there. Their syllable-grinding accents 
resemble those of dental patients recovering 
from root canals—because they are not talking 
Irish English per se or any other tongue known 
to me and you. The Blackwater Valley was in- 
vaded by waves of Vikings and Normans, then 
planted with settlers from the English West 
Country. And so the way of talking along the 
Blackwater River is a mind-bending mish- 
mash, as is the gene pool. 
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Outside my cottage window I see trumpeter 
swans streaking past, and sometimes from the 
dark water a mighty salmon leaps—the soft- 
ness of even the gloom here can feel eternal. 
Still, in the local village so many jobless people 
seem to have almost given up, far more than 
I ever saw in Connecticut. And my children, 
what of them? Are they supposed to live on 
parents’ dreams? 

So what does it mean to be Irish? 

A native of Milford named Robbyn Swan 
lives just down the river. She is the co-author 
of best-selling books like The Eleventh Day: 
The Full Story of 9/11 with her half-English/ 
half-Irish husband Anthony Summers. But is 
Robbyn Irish? 

“My father thought he was Irish from his 
mother’s side, which was despised by his 
Welsh/Scottish side,’ she says. “I mean, he 
would wear a green hat on St. Patrick's Day 
and sing “When Irish Eyes Are Smiling: But I 
always thought I was Italian because my moth- 
er was from Naples and she produced the food 
I will never forget and cant find here. 

“Even after 20 years, in some ways I don't 
really understand what being Irish means,” 
Swan continues. “One of my kids speaks 
with a Waterford accent, another with a Cork 
one—that has to do with their schools—and 
the oldest fellow sounds half-Slavic since he 
had a nanny who was Czech.” 

Desmond Sharp-Bolster’s wife, Melanie, 
is another transplant whos not quite fully at 
home here. “My father was a Casey, so you 
could say in moving back here I was coming 
home,’ she says. “And I do love the soft edges 
of life in Ireland. There is more mystery to life 
in Ireland than I remember in Connecticut. 
You slide into things here and you don't know 
where a conversation will end. I love all that. 
But I will never stop feeling that I am a for- 
eigner living in another country.’ 


Clan Monagan 
WATERBURY, 1919 


The author’s forebears celebrate the 50th wedding an- 
niversary of John S. and Mary Nolan Monagan in front of 
their Waterbury house. He was a brass caster in one of 
the city’s giant mills. The author’s grandfather holds his 
father by the porch pillar, at /eft. 


Melanies refrain is often repeated. The 
transplanted Connecticut people I talk to 
in Ireland have a touching nostalgia for the 
smallest things back in their native state—just 
as the Irish immigrants of 150 years ago would 
have felt in reverse. 

Robbyn Swan travels worldwide while re- 
searching her blockbuster books on subjects 
like 9/11, Richard M. Nixon and Frank Sina- 
tra. Yet she aches for Sally's Pizza in New Ha- 
ven and Lasse’s Restaurant in Milford (where 
she got fired for spilling soup on a priest). 
Like others here, she rues the stridency she 
finds across present-day America and the 
billboards for guns and porn she saw during 
a recent visit to the Naugatuck Valley—an 
in-your-face culture that fades away in Irish 
living. Hoever, she sighs,“ There is a big part 
of me that will always remain in Connecticut. 
Milford will always be my true home.” 

Yvonne Kennedy brings her two sons, 
Thomas and Connor, back to Watertown 
every summer. There the former student of 
anthropology falls in love again with simple 
pleasures like swimming and tennis and 
campfires in the local park, and the bushels 
of early sugar-sweet corn—the first hints 
of the golden, glorious autumn to come. 
“Would I want to die and be buried forever in 
Ireland?” she wonders. “That’s an odd ques- 
tion I sometimes worry about in the night. I 
guess I hope not.’ 

Such are the common wrinkles of today’s 
search for ethnic identity, notes Quinnipiac’s 
Lahey. “The immigrant’ tale is a universal one 
of loss and rediscovery, with two sides of one’s 
identity always playing against each other.’ 

Food for thought perhaps for all those tuck- 
ing into corned beef and cabbage this March 
17. Few will be doing so in Ireland, though, 
and not a one will be on the green beer. Oh, 
there will be fantastical parades, sometimes 
featuring Connecticut and New York firemen 
in full regalia. Drums will bang, fake serpents 
will spit flame, and transplants from Poland, 
Brazil and Nigeria will dance en masse—for 
the new people of Ireland are everywhere, and 
from everywhere. 

What they will think about it all the next 
morning is another question. For Ireland is 
the land of eternal yearning still—whether it 
is to return to it or escape. = 


Irish Eats by Todd Lyon 


WHETHER YOU'RE A FAN OF ST. PATRICK'S DAY 
REVELRY OR NOT, THERE ARE PLENTY OF GOOD IRISH 
PUBS WORTH VISITING YEAR-ROUND. 


A good Irish pub is so much more than a bar, and so different from a restaurant. 
True to its proper name, it is a public house, a place to share a meal and a laugh, play 
some darts, catch a game, to feel—at least for an hour or three—like we’re all in this 
together. 

At every pub in Connecticut, Guinness Is good, and there will be an old metal sign 
telling you so. You'll also find a big bar, dark wood and enough memorabilia to fill a 
booth at Brimfield; Irish music se/siuns and trivia competitions will likely be offered, 
along with soccer on the telly and libraries of beer. But how’s the food? 

That’s the question this writer and a friend sought to answer on a statewide pub 
crawl. We found that there are three broad categories of Irish kitchens. The first is the 
most traditional, focusing largely on old favorites like shepherd’s pie, fish-and-chips, 
and bangers and mash, as well as the “new traditionals,” that is, the wings, nachos, 
burgers and salads found in virtually every pub these days. The second reflects the 
ever-expanding palate of contemporary Ireland with items like panini, quesadillas, 
pasta, curry dishes and a halfway decent wine list. The third is the rare and wonderful 
pub with a fully engaged chef, where original dishes are freshly prepared and lovingly 
plated. This is true Irish cuisine, a relatively recent phenomenon, utilizing the best of 
local land and sea. Yet even the most cutting-edge publican includes a few Old World 
staples on the menu, thus identifying the place as a true Irish pub versus any old place 


Tigin in Stamford is the cozy, authentic pub you dream 


ANIA] NYAY 


about—and it serves breakfast all day! 





with a shamrock on the door. 





At The Black Sheep (Niantic, 860/739- 
2041, theblacksheepniantic.com) the old 
and new ways live together in sweet harmony. 
This gleaming beauty situated right across the 
street from Long Island Sound defines Itself as 
“upscale,” and decor and menu live up to the 
promise. A dish of Clams Shannon (steamed 
littlenecks in an tron skillet with Irish bacon, 
hot and sweet peppers and Kerrygold ched- 
dar) seemed the very embodiment of modern 
lrish cookery, blending artisanal ingredients 
with snapping fresh seafood. There’s playful- 
ness on the menu—pretzel-crusted chicken, 
Poutine “All the Way”—plus surprises like 
Carolina pulled-pork barbecue, but It’s the 
Shellfish specialties that make us dream of 
Summer lunches on The Black Sheep’s patio. 

At Kelly’s Gastro Pub (New Haven, 
203/776-1111, kellysnewhaven.com), the 
talented chef/owner Patrick Hogan takes a 
world of inspiring offerings such as yucca 
fries, chimichurri sauce, English Stilton 
twice-baked potatoes and shrimp bisque 
Sauce, and brings them home in dishes 
like City Point Wasabi Crusted Salmon, Fair 
Haven Lobster Ravioli and Wooster Square 
Stuffed Breast of Chicken. With high ceilings 
and expansive windows, Kelly’s looks a bit 
like an urban loft with a bar and fireplace; it’s 
a favorite spot to sup on a bowl of PEI mus- 
sels with andouille sausage, served with—be 
still, my heart—a finger bowl. With lemon. 

Across town, O’Toole’s Irish Pub & Res- 
taurant (New Haven, 203/562-7468, otooles- 
forapint.com) has been a rollicking good time 


Since it opened last year. Here, revelers can 
scan an enormous menu—there are nearly 
60 items—and find quality dishes like Gaelic 
smoked salmon with capers, hard-boiled egg, 
red onion and Irish brown bread; a Dingle Fish 
Pie (as much fun to eat as it is to say); and a 
righteous Angus New York strip with a mush- 
room demiglaze, mashed potatoes and green 
beans for under $20. The weekend Soccer 
Brunch Is a blast for sports fans, and includes 
such dishes as the Anfield Hangover Roll and 
the Craven Cottage Corned Beef Omelette. 

We visited Tigin (Stamford, 203/353- 
8444  tiginirishpub.com) on a day so cold 
and gloomy that my friend and | wanted to lie 
down on the sidewalk and give up. Glad we 
didn’t: We would have missed basking in the 
warmth of Tigin. With cozy little rooms that 
seem carved out of the side of a berm and 
fireplaces all aglow, a hobbit could be happy 
here. We certainly were. Beginning with that 
cultural mash-up Known as an Irish Whiskey 
(famous for containing all four food groups— 
alcohol, caffeine, sugar and fat), we restored 
body and soul with Salmon Bites (yum!) 
and a rocking Irish breakfast of eggs, ham, 
bangers, roasted tomatoes, mushrooms 
and black-and-white pudding. Breakfast Is 
served all day, so don’t give up. Yet. 

The Half-Door (Hartford, 860/232-7827, 
thehalfdoorhfd.com) is the house that wit 
built. It calls itself a traditional Irish pub and 
indeed, the place feels ancient in its bones. 
The expected dishes are served, including 
chicken potpie and Irish stew. But there are 


other olden dishes, such as a Scotch Egg, 
and surprising creativity as in the Warm Scal- 
loo Salad with cider dressing. We laughed 
out loud at entries like the Big Arse Breakfast 
and Box O’ Lucky Charms (“They're magi- 
cally delicious!”). Best of all was a rambling 
pitch about a brunch drink written by chef 
Matthew Backe and taped to the menu. It 
begins, “Next to ‘free,’ nothing starts a sen- 
tence better than the words ‘hot buttered.’” 
Patrons are treated to a new piece of his 
mind—and a new special—every week. 

At some pubs, during off hours you get the 
sense that the bartender is slipping into the 
kitchen to heat up a pre-fab dish for you. Or 
maybe there’s a dishwasher back there, do- 
ing double-duty as a line cook. We suspected 
that was the situation at The Local Public 
House (Waterbury, 203/573-9355). Never 
mind; the place had so much _ personality 
(weekdays there’s a “Crappy Hour” with $2 
beers) that we ordered anyway. The results 
were mixed—thumbs down to the corned- 
beef-and-cabbage chowder, thumbs up to 
the Irish Nachos—but there was a standout 
dish here, an old Irish staple named the Lo- 
cal Toastie. The mother of all comfort food, 
this was a golden, bubbling cheddar sand- 
wich with sweet caramelized onions pressed 
against slices of thick bacon and tomato. 
With a side of chips, it was stuporific. More 
so on St. Patrick’s Day: That’s when the Local 
Public makes Boozy Toasties, using toma- 
toes infused with a Bloody Mary marinade. 
Hope there’s a cot In back. = 
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4 4 ‘ve always been something of a 
gypsy, says Betty Spence. “T’ve 
traveled incessantly for work, liv- 
ing in an apartment in the city 

when I was not away. A few years ago, 

Spence decided to put down roots in 

Cornwall, where shed rented a weekend 

home for nearly a decade. None of the 

houses she looked at spoke to her, so she 
bought an unimproved lot and decided 
to build new. 

Spence designed her home in collabo- 
ration with architect Alan Metcalfe, a 
friend with whom she worked “wonder- 
fully well.” With the addition of a builder 
she trusted, “I knew I was in really good 
hands,’ she says. Spence swears that this, 
her first home, will be her last. “It’s very 
exciting to be in a home at all, let alone 
one that I built,” she says. “It's changed 
my life. It's like theres a magnet that 
draws me here.” 

An author and expert on women in 
business, Spence has been president of 
the National Association for Female Ex- 
ecutives since 2001. At heart, she is a gar- 
dener, cook, bird lover—and now she’s a 
homebody. She moved into the place she 
describes as her dream house in 2010. 

Her passion for nature informed the 
homes design in every way, according 
to Metcalfe, who is principal at Metcalfe 
Architecture & Design in Philadelphia. 
Says Spence: “I like open spaces and 
light. I love the outdoors and would be 
out there all the time if I could.” Metcalfe 
says he and his client were in sync. 
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A globe-trotting businesswoman j 
finds balance and serenity e C- 
in a house of her own. 














en At one with nature, a wooded getaway with 
sees Soaring rooflines emerges from a rocky outcrop- 
Cornwall. /nset: additional views of the 





in natural light, the living room is 
armed by an efficient, if giraffe- 


one stove. 





“In order to do this, we needed to have a 
shared vision. And we did,’ says Metcalfe. “I 
knew it was important that the house allow 
her to experience the outdoors any way she 
could. The site is very wooded, near a swamp 
on a rock outcropping, facing south. The 
house sits up against trees and opens up to 
a field. There are all kinds of birds that nest 
in the tall grass, plenty of wildlife to enjoy.’ 

Geometric with boldly slanted standing 
seam roofs, the house and adjacent garage 
are sided with red cedar. An ipe deck with 
cable railings wraps around the main level. 
Because Spence was adamant about not hav- 
ing an attached garage, and because Metcalfe 
is keen on sensible transitions from the out- 
doors in, he arranged the two structures so 
that a deliberate path runs between them. 
“People who live in the country spend a lot 
of time in the car,’ says the architect. “The 
reality is we don't use a front door, or even a 
back door, but make many trips from garage 
to house, so we set it up in such a way that 
you would walk past a small garden and take 
in long views.” 

At just over 1,900 square feet, the interior’s 
open plan was carefully designed to visually 
define separate living spaces. “We wanted a 
place that felt welcoming for one person,’ 
says Metcalfe. “Betty didn’t want to feel as 
though she was knocking around in there. 


And of course the house had to work for 
both day and night, and in multiple seasons.” 

Despite vaulted ceilings that soar from 8 
feet 6 inches in the kitchen to 20 feet high 
in the living room, the home still feels cozy. 
The tongue-and-groove wood ceiling is 
something Spence insisted on because of its 
country feel. 

In order to frame views at every turn, Met- 
calfe placed windows where they would also 
bring in the best natural light. To that end, 
the house is constantly bathed in light that 
pours in from tall, vertical panes and clere- 
stories all in a row. 

While Spence has long been interested in 
the principles of feng shui, she says she didn't 
consciously make decisions based on the an- 
cient Chinese art of placement and balancing 
energy. “I have a friend who lived in China 
and I knew of it, but for some reason when 
we started work on the house it didn't dawn 
on me to consider it,” she says. “And yet, it is 
simply amazing to me how intuitive Alan is 
about it. He chose colors and did things like 
putting a cut-out in the wall between the liv- 
ing room and stairs that send so much en- 
ergy around.” 

After she moved in, Spence asked a friend 
who was trained in feng shui to visit and sug- 
gest “cures” that would enhance the flow of 
energy throughout. “We put up a flute with 








The ancient Chinese art of place- 
ment— of a building, the rooms within a 
building, the furnishings within a room— 
is based on the belief that the flow of en- 
ergy, or chi, can be enhanced to attract 
good health, prosperity and strong rela- 
tionships. 

Believers suggest you can make your 
home feel balanced and fill it with posi- 
tive energy by doing the following: 

—Be certain the path to your front 
door is clear of debris or obstacles, and 
your entryway is light and open. 

—Empty your home of clutter, in order 
to allow chi to flow freely. 

—Understand the bagua, or “energy 
map” of your house. The bagua repre- 
sents the connection between areas in 
your home and areas in your life. For ex- 
ample, it’s said that improvements to the 
southeast corner will bring money energy 
into your life. 

—Embrace fresh air and natural light. 
Open your windows often and acquire air- 
purifying plants; do what you can to bring 
as much natural light into your rooms as 
possible. 

—Make sure your home contains each 
of the five feng shui elements—wood, 
fire, earth, metal and water—or repre- 
sentations of them. 


Although the ceiling at its zenith is 20 feet 
high, clearly defined spaces and changes 
in flooring help create a sense of enclosure 
and intimacy. 


| MARCH 2013 CONNECTICUT 47 | 


red tassels near the sliders . . . it’s there to cap- 
ture opportunities and keep them from go- 
ing out the window,’ she says. And because 
one should never have one’s back to the door 
when working at the stove, they hung wind 
chimes so that movement in the air would 
alert her to someone entering the room. 

The palette is simple, lots of white to show- 
case Spence’s very organic artwork, including 
an outsize stick sculpture that hangs in the 
dining area. Interior walls are painted an en- 
ergetic shade of marigold, while soft blue was 
chosen for the kitchen cabinets. 

The furnishings are simple, sculptural and 
modern. “Alan has a contemporary take on 
things and I wanted the furnishings to look 
like they belong here,’ says Spence. “T like 
modern, but I’ve never had it before. I have 
a friend who says they would never know the 
same person lived in my city apartment and 
my country home.’ 

Metcalfe chose the lighting fixtures, 
among them whimsical white birds that ap- 
pear to be flying through the air. Although 
the architect felt a leather sofa would work 
best, the client insisted on fabric (“something 
I could sink into”). He wanted a Scandina- 
vian-style woodstove, but Spence opted for 
a practical soapstone stove that “looks great 
and stays warm for a long time.” 

They may not have agreed on every detail, 
but “I want to stress how imaginative Alan 
is, says Spence. “Really, he is an artist as well 
as an architect. You can talk with him about 
what you like and he makes it happen.” 

Although she still travels and spends 
more time than shed like in her New York 
apartment, Spence takes advantage of the 
opportunity to work from Cornwall when- 
ever she can. “Honestly, I never want to 
leave, she says. “This is, for me, a dream 
come true.’ = 
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A modern marvel, the house features 
dramatic -angles;large-paned win- 
dows, an expansive, wraparound deck 
and easy access.to the homeowner's 
béloved outdoors. 

























































LOWER 
LEVEL 





| from the field | museum shops. covrnveo trom pace 2 


BEST NEW ENGLAND SHOWCASE: WADSWORTH 
ATHENEUM MUSEUM OF ART What many con- 
sider a model museum shop is right here 
in Hartford, in Americas first art museum. 
Visit the 1,600-square-foot, well-curated (by 
shop manager Stacey Stachow) collection and 
you ll see why. Starting in the children’s sec- 
tion, it’s hard to resist the cuddly Jellycats— 
Bashful Puppy, Pudge Bunny, Merryday 
Zebra ($15.95-$24.95) and accompanying 
board books ($8.95)—hands-on art books 
and “takeaway stuff? e.g., color-changing 
mood pencils (60 cents). Moving on, you'll 
find display after display showcasing New 
England artisans—Calderish earrings by 
Bolton’ Elaine Agnew (from $20), crocheted 
beaded necklaces by Hartford's Jessica Dick- 
ens ($60), wooden bowls by Warwick, R.I’s 
Chris Buscaglia ($34-$150), glass spheres by 
Shelburne, Mass.s Josh Simpson ($90-$275), 
reversible tapestry jackets from Boston's 
Winding River ($165). Artful hostess gifts, 
like the sculptural “Fruit Loop” ($44), are also 
standouts. Feeling playful? Pick up a rakish 
Dali doll ($18) or “Disappearing van Gogh” 
mug ($12). Look for the shop to take on an 
Italian cast with Burst of Light: Caravaggio 
and His Legacy, March 6-June 16. 600 Main 
St., Hartford, (860) 278-2670, the wadsworth. 
org or wadsworthshop.org, Wed.-Fri. 11-5, 
Sat.-Sun. 10-5, first Thurs. 11-8. 


BEST IN CLASS: YALE CENTER FOR BRITISH ART 
The 1,200-square-foot YCBA store beckons 
via two entrances, one in the museum lobby 
and one on York Street. Once inside, you'll be 
captivated by what you see, most of it made 
in the UK—notecards, books and gifts for 
adults and what store manager Anissa Pel- 
legrino describes as “cool, different and af- 
fordable” childrens things, e.g., traditional 
and modern games and books, curios (por- 
celain “flower fairies,’ $16.95) and clothing 
(Chalkboard Tees, $24.95). Some things are 
nostalgic or whimsical—$10 London street 
signs, Beatles and “keep calm and carry on” 
memorabilia and $19.95 “waving queens.’ 
Others are practical—Newgate clocks (from 
$79.95), or just beautiful—Mackintosh and 
William Morris silk ties and scarves ($42- 
$65). For a unique gift, consider some Emma 
Bridgewater pottery (from $36.95)—this is 
the only U.S. museum shop that carries it; 
or Penhaligons perfume (Diana wore Blue- 
bell) —$80 to $95—this is the only museum 
shop worldwide that carries it. Pellegrino is 
proud to offer items not found elsewhere. 
Wonder what she’s planning for Edwardian 
Opulence: British Art at the Dawn of the 20th 
Century (Feb. 28-June 2). 1080 Chapel St., 
New Haven, (203) 432-2800 (museum), (203) 
432-2828 (store), britishart.yale.edu, Tues.- 
Sat. 10-5, Sun. 12-5. 


BEST DINO STORE: YALE PEABODY MUSEUM OF 
NATURAL HISTORY Look to the left, right and 
up when you visit this stellar 1,100-square- 
foot shop—it’s packed and you wont want 
to miss a thing. To the left you'll find items 
sure to fire childrens imaginations—dino- 
saur and other animal models (from under 
$1), Wild Republic plushes (love the large 
snow leopard, $22.95), all manner of sci- 
ence kits, hand-selected rocks and miner- 
als, and games, puzzles and books galore. 
To the right you'll find beautiful scarves 
($14.95-$300), purses and jackets, daz- 
zling jewelry ($5.95-$1,000), Peruvian pot- 
tery ($30-$150) and more books. (The Art 
and Science of Rudolph Zallingers Great 
Dinosaur Mural at Yale, $24.95, includes a 
full pullout mural.) Look up to see African 
masks, sculpture and other exotica. There's 
also an Egyptian area, where you'll find 
mini statues of Osiris and Isis ($34.95 and 
$39.95) as well as a guide to Egypt's family 
affair(s) in The Complete Royal Families of 
Ancient Egypt ($29.95). Plan on lots more of 
this when Echoes of Egypt opens April 13. 
170 Whitney Ave., New Haven, (203) 432-5050 
(museum), (203) 432-3740 (store), peabody. 
yale.edu, Mon.-Sat. 10-5, Sun. noon-5. yy 
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Wadsworth Atheneum Museum of Art The store of the nation’s 
first public art gallery features many unique items beyond 
simple reproductions of its most famous works—handmade 
jewelry, wooden bowls, glass spheres, tapestry jackets, spe- 
cialty candles and much more. 


DISCOVER THE CHARM of Early New England Homes 





== 1750s style cape home 


building system boasts beautiful 


timbered ceilings, a center chimney, 
wide board floors and custom, 
handmade features in the convenience 


and efficiency of a new home. 
Our model is open: 


Mon-Fri 8-4:30, Sat 9-3 


Early New Bagiend 
HOMES 


by country carpenters, inc. 





26 West Street 
Bolton, Connecticut / 860.643.1148 
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VES (left) Decorative moss spheres, $78 and $95, 
Tee) ages 4 OP at Reynolds Farm Nursery & Garden Center, 

Se , : Bs Norwalk, 203/866-5757. Crackled galvanized metal : 4) 

Foe * container, $23, Spruce Home & Garden, New Milford, 9 : ; 

op FS West Hartford and Westport, 877/633-2236 hai ai 

my Re tas nee (toll-free), sprucehomeandgarden.com. : 

a By Se (right) Style marries function: handsome zinc-and- © Th 
oo ee barnwood outdoor thermometer, $48, at Terrain, 5 


aes Westport, 203/226-2750, shopterrain.com. 


rrr 


ee ye (below) Park Hill Lantern made of weathered pine 
gi and tin, $70, at Pottery Barn, The Promenade 

=) egeaaes Shops at Evergreen Walk, South Windsor, Dany 

eo aa 860/644-2892, and other locations, potterybarn.com. = 
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Green enamel watering can Fs 
with copper handle, $24.99, 
at The Garden Barn, Vernon, 
~~ 860/872-7291, gardenbarn.com. 
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Oval whitewashed bucket 
with twisted-rope handles, $19, — 

at Spruce Home & Garden, 

New Milford, West Hartford and 
Westport, 877/633-2236 (toll-free), 
sprucehomeandgarden.com. 


\ \ 4 o 4 


*\ 






PHOLe ay ris | oe IN 


| 50 \MARCH 2013 connecticutmag.com | 















ee 


Infinity Instruments indoor/outdoor-clock-with— 
thermometer and hygrometer, $169, at Seasons Too, 
Darien, 203/655-8444, seasonstoo.com. 
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10-foot Shanghai Collar Tilt Umbrella, 
$649, at New England Patio & Hearth, — 
Wethersfield; 860/563-1000, Canton, 
860/693-0436, newenglandpatioand- = 
hearth.com. ie es 


- Bell-shaped birdhouse with solid copper 
patina roof (made in North Carolina), $395, 
at Saybrook Country Barn, Old Saybrook, 





~ Kiss cabin fever good-bye. 
Its finally time to get out of 
the house—and indulge in a 
little outdoor beautification. 


e 






Easy-grip shovel, $44.99, at Gilbertie’s Herb Gardens, 
Westport,-203/227-4175: gilbertiesherbs.com. 
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| These won't poop on the lawn! Beautiful polished copper weathervane, 
$938, Kloter Farms, Ellington, 860/871-1048, k/oterfarms.com. 


HOME & GARDEN 






























































Marvin pee combine a century of industry-leading 
design innovation with unmatched quality, durability and 
energy efficiency. Whether your project is new construc- 
tion, remodeling, replacement or historic restoration, 
Marvin delivers exceptional value along with virtually 
unlimited custom solutions. 


marvin.com ¢ 800/394-8800 
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Ca e Small 


Many home owners snged an additional garage for 
protecting boats, motorcycles and automobiles from the 
elements. Garages are available in single or multi car 
and are custom built complementing any home. 
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Colechester/Clinton/Newington/West Haven 
| carefreebuildings.com ¢ 800/326-SHED (7433) 

























































































ater Renovation 


This photo shows the custom millwork available at 
Breakwater Renovation. It was designed and installed 
over an existing vanity cabinet. 


206 Sandy Hill Rd., Middlebury 
breakwaterrenovation.com @ 203/695-9952 
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—A. QUIAN 
In addition to built-in grills, there are now outdoor refrig- 
erators, warming drawers, beer dispensers and gas-fired 


space heaters, which can turn your patio into an al fresco 
extension of your kitchen and dining room. 


109 Commerce St., Glastonbury 
eaquinn.com ¢ 860/633-0115 




































































Automation of swimming pools and spas have gone 
mobile. Now homeowners can control all aspects of their 
pool including heating, spa temperature controls, lighting 


and water features from any web-enabled device before 


arriving home. 


53 Newberry Rd., East Windsor 
aquapool.com © 800/722-2782 























Owners of older homes don’t have to forego energy 
efficiency to keep their original wooden windows. Older 
wooden windows can be restored, weatherstripped and 
double-paned and retain their charm and beauty. 


ct-bi-glass.com ¢ 888/966-3937 
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Homeowners are ee om for custom wood 
hoods for their kitchens. It’s a welcoming expression of 
hearth and home as well as a dramatic focal point. 


590 New Park Ave., West Hartford 
hollandkitchens.com ¢ 860/236-3111 
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Thatch Ecoresin paneling ur under Savi and desks, along 
with frosted Italian glass doors, works well with Lago 


Italian inspired Roman walnut desk tops and Umbrian 
| oak drawer fronts, to create a cool, calm and collected 


| workspace. 





californiaclosetsct.com @ 203/924-8444 















































Kloter Farms 


Many homeowners are upgrading their lawns with water- 
scapes and koi ponds. Kloter Farms’ sturdy footbridges 
and arbors—available in maintenance-free vinyl or 
wood—provide the perfect finishing touch. 


216 West Rd., Ellington 
kloterfarms.com @ 860/871-1048 


Cantilever umbrellas provide a large area of shade for 
your outdoor living space. They can be ordered in several 
different colors that will either match or complement 

your set. 


974 Silas Deane Hwy., Wethersfield 


65 Albany Tpke, Canton 
newenglandpatioandhearth.com ¢ 860/563-1000 





Just about everybody is interested in energy conservation 


these days. One good solution is interior storms, which 
allow you to maintain the integrity and beauty of your 
historic windows, with easy do-it-yourself installation. 


stormwindows.com @ 800/743-6207 





You can maximize outdoor living and entertaining space 
without dramatically impacting costs. Add or enlarge a 
patio, or redesign the whole back yard with landscaping 
elements, pool, retaining walls, etc., to beautify your 
home and your life. 


36 Commerce St., Glastonbury 
theyardgroup. com ¢ 860/430-3000 


Homeowners today want variable-speed pumps to 

run their pools and heat pumps to heat them—thus 
reducing their environmental carbon footprint and saving 
money at the same time. 


3388 Berlin Tpke., Newington 
rizzopools.com # 800/801-SWIM (7946) 


Traditional New England style never goes out of 
fashion. Post-and-beam carriage houses, garden sheds 
and country barns add character to your property— 
and building kits can make the building of your dreams 
a reality. 


countrycarpenters.com @ 860/228-2276 





You can maximize storage space in a bedroom, office or 
mud room—while adding excitement with color, details 
and accessories. Make more efficient use of space 
through smarter organization. 


closets-etc.com © 203/642-1705 





With the damage done by recent hurricanes property 
owners are protecting their homes from high-velocity 
winds with the installation of impact resistant glass and 
hurricane shutters. Consumers have their choice of 
roll-up or accordion style shutters. 


thewindowpeople.net ¢ 203/323-1804 


See more 


trends in the 
April Issue 
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Your Place Or Ours 


Whether you live on campus or at home, you can take advantage 
of all that Seabury has to offer. There are 18 styles of living at 
Seabury, from charming apartments to deluxe villas and cottages. 
And Seabury At Home is unique in that it offers non-residents 
full access to our fitness centers, wellness programs, college-level 





At Home offer the peace of mind that comes with knowing your 
future health care is provided, at no additional cost. On campus 
or off, there’s no limit to the life you can make for yourself at 
Seabury. 


courses and more. Most importantly, both Seabury and Seabury S eabu T y 





Information sessions held at Seabury Seabu ry 


every 1st Thursday at 1:30 p.m. and 
every 3rd Wednesday at 10:30 a.m. B AtHome JJ 
Call for reservations. 





=a 





Lae — 200 Seabury Drive 

2010 mr CAA Bloomfield, CT 06002 

2 Li namnNant EQUAL HOUSING 

3012 ee (860) 286-0243 * (800) 340-4709 





seaburyretirement.com P> ce Cusy LIVING 


For more information, see page 106 


JEFF KAUFMAN 


the connecticut table 


A laste of Tradition 


TWO NEW TRATTORIAS EVOKE THE SIGHTS AND SMELLS (AND FLAVORS) OF SMALL-TOWN ITALY. 


Italian chefs can and often do cook outside their genre, but when 
they achieve the possible dream, a restaurant of their own, their 
thoughts turn to the food they grew up on and loved as a child in Bari 
or Capri, Florence or Rome. Truffled pasta or nonna’s meatballs, it’s a 
taste of home, and we're invited to share when an Italian chef cooks 
from memory. 


Cesco’s Trattoria *** 
Darien 

Aldo Chiamulera was born in Tai di Cadore, a small mountain vil- 
lage in the north of Italy. Here, in the shadow of snow-covered peaks, 
for generations the people have lived close to the land, foraging for 
mushrooms, raising sheep, making cheese by hand, venerating family 
and celebrating life with good food and wine. 

Thanks to style-setting chefs like Mario Batali, artisanal Italian cui- 
sine, aka cucina rustica, is a hot ticket. Chiamulera grew up on it. And 
the trattoria he opened last year in Darien reflects that. 

Cescos Trattoria, named for Aldo’ father, Francesco, is a sophisti- 





BY ELISE MACLAY 


cated riff on an Old- World Italian house in the country—arches, stuc- 
co, antique mirrors, modern wall sconces that look Medieval. Smart 
and stylish as it is, it’s also warm and welcoming. Wander back toward 
the kitchen and you'll see a wall of framed family photographs: Aldo 
with his mother, with his grandmother, Aldo hiking with his father in 
the mountains. It makes you hungry to share that life—and that food. 

Vegetable antipasti sets the tone. It’s winter, so pan-fried cauliflow- 
er and tender-crisp Brussels sprouts stand in for the tomatoes and 
green beans of summer. Parmigiano Reggiano and marinated olives 
adorn the plate. Quality trumps quantity here. Portions are pleasing 
not belt-busting, and while the menu is comparatively short, there's 
plenty of variety. For example, when it comes to seafood, there's bran- 
zino, halibut, salmon and swordfish on the regular menu and a shell- 
fish medley is proffered as a special. 

But before moving on to entrées, we sample a few hot appetizers. 
Ed opts for Cesco’s veal meatballs and raves. “They taste like veal,’ 
he says, and I know what he means. Too often nowadays, veal is al- 
most tasteless. Tortellini en brodo is equally appealing. Homemade 


At left, chef Aldo Chiamulera in the kitchen at Cesco’s Trattoria; right, casunziei di Cortina, pasta pockets made with beet, Piave cheese, butter and sage sauce. 
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chicken soup and pasta? Who could resist? 
Especially when these cheese tortellini are 
feather-light, and the rich, fragrant broth 
floats tender leaves of fresh spinach. 

A stuffed artichoke is a work of art. Lightly 
steamed so it remains green, the “stuffing” 
consisting of buttery toasted breadcrumbs 
and tiny capers strewn between each layer 
of leaves. We deconstruct this pretty green 
globe petal by petal, savoring the tender 
meatiness at the base of each. 

Caesar salad is unexpectedly mundane, 
carelessly trimmed lettuce with a lackluster 
premixed dressing. On the other hand, there's 
Cescos handmade casunziei di Cortina, re- 
freshingly new to me but, our waiter informs 
us, a time-honored specialty of the Dolomite 
region. A kind of ravioli originally made with 
beetroot, it's made here with sweet red beets, 
Piave cheese, butter and sage sauce and a 
sprinkling of poppy seeds. The interplay of 
sweet, salt and savory is exquisite. 

Salmon and swordfish sound tempting but 
I hesitate. Both fish can be tricky to source, 
handle and cook, and I'm so picky I rarely 
like what I get. Emboldened by the quality of 
our meal so far, we order salmon and sword- 
fish—plus osso buco to round out my pasta- 
fish-meat taste test. 

When it comes to salmon, I like mine wild. 
And I can taste the difference. No matter 
how lightly cooked, farmed salmon is dryer, 
softer, more uniform in texture, and to me 
the taste is muffled. Wild salmon has a ro- 
bust flavor and flakes away from the fork in 
silky petals—as Cescos salmon does, cooked 
medium-rare and kissed with a hint of red- 
wine glaze. 

Swordfish sails in, firm but tender (not, as 
is often the case, flabby, rubbery or cottony). 
Gilded with ginger-orange vinaigrette, it’s 
juicy on its own, with a clean, deep-ocean 
flavor that pairs nicely with grilled artichoke 
hearts and a mixed-pepper sofrito. 

We're on a roll here and Cescos osso buco, 
Italy's famous “bone with a hole” is a letter- 
perfect classic osso buco alla Milanese: a 
hefty veal shank, bone-in, marrow intact, 
braised in stock and white wine slowly and 
forever, until fat and muscle melt and the 
meat, permeated with aromatic sauce, liter- 
ally falls from the bone. Sparked with tra- 
ditional gremolata (lemon rind, garlic and 
parsley), it comes with a golden pile of saf- 
fron-scented rice. 

House-made desserts are a carefully cu- 
rated selection of classics. Satiny panna cotta, 
delicate tiramisu so light we fear it will float 
off the plate, and my favorite, a farmhouse- 
style Italian ricotta cheesecake with blue- 
berry sauce. Of course, there's gelato, too, 
as there might not be in the old homestead, 
but a trip to the gelateria is never amiss, es- 


RATINGS 
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kw KK Extraordinary 


The ethereal Zia Anna tiramisu at Cesco’s Trattoria makes a sumptuous finale. 


pecially for tartufo cut to resemble a flower, 
its ice cream center just beginning to melt, its 
dark-chocolate shell still crisp. 

While Cesco’s food and decor reference 
home and family and give the restaurant 
much of its charm, polish and professional- 
ism are in evidence as well. Before opening 
Cescos in Darien, Aldo Chiamulera worked 
in big-city restaurants, including Nanni il 
Vallejo, in New York City. Crowds don't faze 
him or his well-trained staff. On a Tuesday 
night the restaurant is jam-packed but ev- 
erything goes smoothly, not only for us but 
for every table in sight. And the food, ah the 
food! Bella Italia on a plate. 


Cesco’s Trattoria 
25 Old Kings Hwy., Darien 
203/202-9985; cescostrattoria.com 


Lunch Tuesday through Friday 11:30 to 2:30. 
Dinner Tuesday through Thursday 5 to 10, Friday 
and Saturday till 11, Sunday 4 to 9. Wheelchair 
access. Major credit cards. Price range: appetizers 
$9 to $16, entrées $19 to $38 desserts $7. 


*&*&& Superior * * Very Good 


Trattoria Il Trullo x 
Avon 

Buy a trullo, rent a trullo, refurbish a trullo 
for your vacation home. In Italy, it’s all the 
rage—which is only part of the reason Rocco 
Carbone named his recently opened restau- 
rant in Avon for the ancient stone buildings 
with cone-shaped roofs that characterize the 
province of Bari where he grew up. 

The elfin, Lord of the Rings quality of these 
strange structures is enough to enchant any- 
one, but for Carbone, who is 49 and lives 
with his wife and three children in Glaston- 
bury, trulli are reminders of his childhood in 
Italy—most memorably the family dinners 
he gobbled up as a kid and early on helped 
prepare. 

Naming a restaurant in a modern mini- 
mall for an old stone hut seems a bit odd. 
Happenstance or sophisticated joke? Either 
way, the well-designed space with plenty of 
parking should serve Rocco Carbone’s con- 
cept well, especially when full. 

But it’s a hard launch. If you dont know 
its there, you wont know youre there. Il 

* Good 


Fair Poor 





JEFF KAUFMAN 
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Choosing Wine for Dinner on the Fly. eveenee en 


ORDERING TAKEQUT TONIGHT? THERE’S A WINE FOR THAT. 


Let’s face it, there are days when you just don’t feel like cooking. 
On those days, | pull out my local takeout menus and feel relieved 
that, tonight at least, | will not be racing to get the dishes done before 
my favorite TV show comes on. It’s a compromise, sure, but that 
doesn’t mean we have to compromise when it comes to wine. Even 
the most inexpensive takeout food deserves an upstanding wine to 
wash it down with. Indeed, a good pairing can elevate even the most 
ordinary meal to a truly enjoyable dining experience. 

Of course, there is no one wine for each kind of takeout food. 
Regional distinctions, accompaniments and personal preferences all 
deserve consideration. Chinese food can feature the rich dishes of 
Peking or the spicy cuisine of Szechuan, for example. Pizza can be 
adorned with earthy mushrooms or salty prosciutto. Generally, wines 
high in acid pair more easily with a greater variety of foods, especially 
those rich in salt, fat or sugar. The acid helps brighten flavors, bal- 
ance components and cleanse palates. Be careful of wines high in 
tannins or alcohol as they can compete with flavors or exacerbate the 
heat In spicy food. 


Chinese and Thai 11 Riesling and gewurztraminer are excel- 
lent accompaniments to these popular Asian cuisines. An off-dry 
riesling will handle spiciness while the acidity of these fruity and 
floral wines will stand up well to rich sauces. The berry notes of a dry 
sparkling rosé also complement a variety of flavors. For something a 
little different, try Austria’s lip-smacking grtiner veltliner or the bright 
acidity and citrus notes of a Connecticut Cayuga wine, such as the 
very respectable one by Sunset Meadow Vineyards In 
Goshen. If you’re a diehard red drinker, a young, 
fruity Beaujolais will do nicely. 


Sushi 11 Champagne and sushi 
is one of the world’s most delightful 
pairings. A crémant from Jura comes 
close and, in a pinch, cava or prosecco will 
suffice. Not in the mood for bubbly? Riesling and 
gewiurztraminer also work well with raw fish, most 
wine experts agree. But why not try rosé or the 
voluptuous viognier? If red is your preference, 
you can’t go wrong with pinot noir. (Warning: 
Too much wasabi can endanger your enjoy- 
ment of any wine. Use with caution.) 


Mexican W Although not always spicy, 
Mexican fare is usually bold and requires a 
bright wine to balance its complex flavors. For 
dishes that are more concentrated in citrus and 
cilantro, try sparkling wines or an albarifo from 
Spain. Break out the robust reds for dishes 
with earthy and smoky flavors, and those with 
grilled meats. The spice- and tobacco-domI- 
nated tempranillos of Spain’s Rioja and Ribera 
del Duero regions are natural pairings. Shiraz 
and malbec also round off the bolder dishes 
beautifully. If you enjoy pairing regional foods 
and wine, try a petite sirah from Baja. 


Indian 1 Indian food demands a wine low in tannins and 
high in acidity. High-alcohol wines should be avoided as they tend 
to accentuate the heat of this oft-times spicy cuisine. Try a white 
wine from Rioja made from the viura grape, an off-dry chenin blanc 
from the Loire or, if the dish features yogurt or cheese, a chardon- 
nay from Burgundy. Argentina’s bright and slightly sweet torrontés 
complements curry quite well. 


PiZZa I Who doesn't love pizza? And where can you find 
better pizza than right here in Connecticut. Choose high-acid, low- 
tannin wines to take on its acidic tomatoes and rich cheese. Pinot 
grigio is always pleasing, but if you can find falanghina, you will 
be amply rewarded with the fresh minerality of this ancient white 
grape. On the red side, Italy’s earthy, rustic fruit-driven barbera 
wines from the Piedmont region are perfect for sipping with a slice, 
as are the dolcettos. Fizzy and fruity Lambrusco makes a fun match 
and, for fans of New World wines, zinfandel makes a foolproof 
pairing. Or try a Connecticut cabernet franc—my own favorite is 
Stonington Vineyards. Its earthy, herbaceous character enhances 
most pies, especially those topped with mushrooms or meats. 
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PHOTOS COURTESY OF CHOCOPOLOGIE 


Trullo, in building No. 8, along with other 
businesses, opens off an interior foyer, where 
the doors, probably by regulation, are all uni- 
form. But when did an Italian let a building 
get in the way of hospitality? A table for two 
set up in the foyer in front of Il Trullo says 
“welcome” in universal sign language. 

Rocco Carbone himself stands inside at a 
sort of command station between the bar and 
the restaurant, which are close but separate 
and should please singles and families alike. 
Hes a gracious host and a hardworking front 
of the house, keeping an eye on everything 
and jumping in to help when needed. 

No mom-and-pop shop this. The decor is 
discreet, with a few good paintings and pho- 
tographs of Trulli setting the tone. There's 
a chef from Rome in the kitchen expertly 
preparing regional specialties from Bari to 
Tuscany, Piedmonte and Chianti. The gigan- 
tic laminated menus detract, and persist in 
sliding off table and lap, but who cares when 
what is printed thereon is a traditionalist’s 
dream? Controversy is obviated by preparing 


Truffles 101 


got into a chococentric frame of mind. 


As did we all, about 15 of us card-carrying chocoholics. We bonded in the 
kitchen over the messy but fun dipping and coating and In the café afterward over 
dinner (light fare in Stamford, heartier in SoNo). We were all psyched to go home 
and make our own truffles from Knipschildt’s recipe, and a few of us even made 
plans to take the class again—we’d had fun learning, laughing and indulging 
together. Kelly Chiarandini of Newtown captured our enthusiasm to a T: “When | 
was a kid, | wanted to run off and join the circus; now | want to run off and become 


a chocolatier!” 


For more info on classes ($59, including a glass of wine or beer, dinner, 
truffles to sample and truffles to go) and to register, call (203) 854-4754 or email 
sono@chocopologie.com for South Norwalk classes; call (203) 324-2462 or 
email stamford@chocopologie.com for Stamford classes. 
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I'd like to tell you that in the 90-minute truffle-making class 
@, | took at Chocopologie in Stamford | made a perfect batch of 
truffles from start to finish, but... | didn’t. Turns out the ganache 


| a 
F » _ 
 < ‘i ¥ a *». ‘7 
: ‘ must be prepared ahead. So our class fudged it, so to speak— ~ Wy le Bret 
— : " 3 


the same ingredient three or four ways. You 
want your veal alla Marsala? Saltimbocca? 
Parmigiana? Alla Milanese? You got it. There 
are 42 options, not counting sides, desserts 
and specials. 

To complicate my reviewing task still fur- 
ther, I order antipasto della casa, a delicious, 
high-class array of prosciutto, sopressata, the 
spicy dry salami of Puglia, imported Pecori- 
no, grilled peppers and black olives—enough 
for four to sample—a bargain at $16.95. 

Carpaccio di manzo, the simple Venetian 
dish of sliced raw beef, olive oil and lemon, 
arrives awash in oil under a mountain of aru- 
gula and a plethora of capers. The beef, filet 
mignon, is rosy, tender, tissue-thin—beauti- 
ful but overwhelmed. I push away the embel- 
lishments and enjoy it alla nudo. 

This is a matter of personal taste: em- 
bellishments, yes. Too many, no. The fried 
cheese balls that garnish the Caesar salad are 
a refreshing surprise. Bread pudding made 
with panettone, why not? 

But for the most part Il Trullo does what 


rs ad 


we watched Chocopologie owner Fritz Knipschildt and head chef ga 
£9 Christian Wilke demonstrate how to make ganache, then whip | 
tk # out some made earlier to speed things along. That’s when we 
™ stepped up to the plate, helping shape the ganache into balls, 
S485) dip them in melted dark chocolate and roll them in coatings— 
: cocoa powder, peppermint flakes, coconut—before sampling 
some (heaven in the mouth!) and bagging more to take home. 

| can tell you | learned a lot. | got Knipschildt’s life story, from his growing up in 
Denmark and cooking his way through France and Spain to crossing the pond and 
building his South Norwalk-based house of chocolate. | learned that ganache can 
also be used not only for cakes but to make ultrarich hot chocolate, which we also 
got to try (divine!). | discovered which sweet/savory combinations, if unconven- 
tional, do work—tangerine and chili, apricot and basil, caramel and Hawaiian sea 
salt—and which don't. | learned how to incorporate nuts (“they’re tricky”), where 
he thinks the best chocolate comes from nowadays (hint: not necessarily Belgium), 
and the differences between truffles, molded and enrobed chocolates. All in all, | 


it implicitly sets out to do—invoke the past. 
Cozzi diavolo is a case in point. My guest, 
Pam, raves about it because it takes her back 
to her childhood, when her grandmother 
sauced mussels with the exact same blend of 
flavors—garlic, basil, tomatoes and crushed 
red chili peppers. 

Chefs get stars for the boldness of their in- 
novation, but in the real-life neighborhood- 
restaurant world, preparing traditional Ital- 
ian cuisine can be equally daring. After all, 
your customers know or think they know 
more than you—or have grandmothers who 
do. The only way to win when it comes to 
classic Italian dishes is to make them from 
scratch with the best ingredients you can 
find, no matter how much time and effort 
that involves. 

At Il Trullo, an appetizer of calamari in 
umido and an entrée of baccala al forno do 
the classics category proud. 

Flash-fried calamari is fairly easy to make 
and the crispy crust excuses a lot. But for cal- 
amari in umido, Il Trullo simply sautées ring- 
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Fritz Knipschildt, \ett, shares some of the secrets of chocolate-making. 


lets and tiny whole bodies of squid with white 
wine, garlic, rosemary and tomato. The result 
is not only tasty but exquisitely tender. Some- 
body's watching that sauté pan like a hawk. 

There are dozens of ways to make baccala, 
the ubiquitous salt cod of the Seven Seas. 
Most are too salty for my taste. I] Trullo’s bac- 
cala al forno is not. I mention this to Rocco 
Carbone on one of his dining room fly-bys. 
“We put it in fresh water,’ he says. He waits a 
minute (for effect?). “For two days.’ 

If that’s what it takes to produce this al- 
most delicate dish, it’s worth it. The flavor is 
subtle as a sea breeze with just hint of salt. 
Carefully cooked, the fish is tender but firm, 
adorned with an especially bright medley of 
onions, olives, capers and plum tomatoes. 
Unfortunately, all of the above is served atop, 
and sinking into, a sea of soupy polenta. 

Boneless short ribs suffer the same fate 
but the ribs are delicious, deeply flavorful, 
braised in Chianti and simmered in a mul- 
tinuanced veal reduction. Vitello alla saltim- 
bocca lives up to its noble reputation, the 
scallopini fork-tender, topped with prosciut- 
to di Parma, fresh sage and white wine sauce, 
served with spinach and mashed potatoes. 
Ingredients can make or break this classic, 
and these are choice. 

Speaking of classics, I was surprised to 
find a lesser-known one on the menu: gam- 
beri al limoncello, shrimp cooked with lem- 
on liqueur, a dish I encountered long ago in 
Sicily at Easter. I loved it then and I love it 
now. Yes, it’s very sweet, but the sweetness of 
the liqueur is cut with a dash of fresh lemon 
and semi-tart cherry tomatoes. Served with 
Parmesan risotto and spinach it looks like 
the Italian flag. 

The dessert list, too, is very Italian, i-e., 
short and homemade except for gelato and 
sorbets imported from Italy. The tiramisu 
made with mascarpone is ethereally light. 
Budino made with panettone tastes festive. 
But oh, the crowning touch is the creamy 
crunch of I] Trullo’s homemade cannoli, filled 
with fresh ricotta studded with candied fruit. 

There are hits and misses here. Our en- 
trées were served on stone-cold plates, the 
spinach salad was swimming in oil and the 
roasted red peppers lacked char. There were 
no knockout, wow-factor innovations. But in 
a newfangled world, Il Trullos food is com- 
fortingly familiar, and only in memory is ev- 
erybody’s mother a world-class cook. 


Trattoria II Trullo 
152 Simsbury Rd., Avon 
860/676-0188; trattoriailtrullo.com 


Dinner Sunday and Tuesday through Thursday 4 to 
9 Friday and Saturday till 10. Wheelchair access. 
Major credit cards. Price range: appetizers $5.95 to 
$11.95, entrées $18.95 to $28.95, desserts $6.95 
to $7.95. 


Table Talk 


BY ELISE MACLAY 


Cooking’s fun except when it’s not. You've 
been dying to host an elegant dinner party at 
home, with a mouthwatering menu beautifully 
plated and served, but the prospect is daunt- 
ing. All that shopping and chopping, cooking 
and trying to look cool, calm and collected when 
your guests arrive. What you need is a fairy god- 
mother—or a team of professional cooks to 
show up and do it all. River Tavern in Chester 
has a new private-chef service, River Tavern @ 
Home, that will do just that—plus the clean- 
up. Chef Jonathan Rapp, you may remember, 
pioneered Connecticut’s famous Dinners on the 
Farm series, delighting the populace by cooking 
en plein air atop his own bright red Ford flatbed 
truck. So you needn’t worry if your kitchen Is 
less than state-of-the-art. He can handle it. 

Dining close to the vine. Wine and food 
lovers are doing just that in Clinton where 
Chamard Vineyards (860/664-0299, chamard. 
com) has opened a French-style bistro a few 
steps from the tasting room. Rustic charm 
abounds, with fine views of the vineyard 
through wide windows, tables topped with 
thick slabs of persimmon wood, and wine racks 
crafted from barrel staves. Executive chef Brad 
Stabinsky’s many credentials include a stint 
at Berringer in Napa. At Chamard, he sources 
and changes his menu frequently, always with 
wine compatibility in mind. The bistro includes 
a private dining room for parties of six or eight. 
Special events are a specialty. But what could 
be more enchanting than lunch or dinner in a 
vineyard on a soft May day. 

Watertown adds a watering hole. The 
Main Street Grill (860/274-7788, /letseat.at/ 
63mainstreetgrill), which opened last spring, 
features a “New American” menu with a few 
golden oldies like oysters Rockefeller and 
chicken cordon bleu. Starting with foodie-fave 
homemade “Crackerjack”—popcorn with car- 
amel, cashews and bacon—options range 
from a munch to a meal. Smoked duck breast 
carbonara, anyone? Tucked away behind the 
dining room Is a convivial U-shaped bar where 
all wines on the menu are available by the 
glass along with a rotating list of craft beers. 

Barley Vine, a new gastropub in Bristol 
(860/589-0239, barleyvinect.com), covers all 
the bases, from the unexpected (bison jerky, 
fried chicken and waffles, and “truly wild” ribs 
made from Texas wild boar) to tried-and-true 
pizza, build-your-own burgers and brick-oven 
roasted brisket sandwiches on bread made 
from scratch in-house. When it comes to neigh- 
borhood hangouts, Barley Vine’s homegrown: 
Owners Terry and Victor are locals and David 
Pianka, was head chef at Pappacelle in Avon. 
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willibrew.comi 
967 Main Street 
Willimantic, CT 
860.423.6777 
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FEATURING AMERICA’S 


FAVORITE COUNTRY FOOD 
DINING + TAKE-OUT * CATERING 


31 Danbury Rd, New Milford, CT 06776 


- thecookhouse.com 





(860) 355-4111 
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TRADITIONAL FOOD 
WITH A MODERN TWIST 





85 Lyme St. Old Lyme, CT * (860)434-2600 
oldilymeinn.com * facebook.com/oldlymeinn 


~ _betus yt baal 
_ *i1 Triillo stylet 


Enjoy Dinner at a Traditional 
Italian Family Table 


e 3 Course Prix Fixe 


Menu $24.95 
Tues.-Thurs. 4om-9pm 


e Catering available 

e Receive a $20 Gift 
Card for every *100 in 
Gift Cards purchased 

e Happy Hour Specials 
Tues.-Fri. 
4:30pm 6:30pm 


RIVERDALE FARMS SHOPPING PLAZA 
152 Simsbury Rd., Bldg. 9, Avon, CT 
860-676-0188 


Open: Tues-Thursday 4pm-9pm, 
Fri. & Sat. 49m-10pm, Sun. 49m-9pm 


trattoriailtrullo.com 
reservations@trattoriailtrullo.com 
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Fairfield County 


Artisan - New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
with New England-inspired seasonal cuisine. e Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish Med- 
iterranean Hip restaurants serving Spanish and Medi- 
terranean cuisine—including dozens of tapas, hot and 
cold. Wine Spectator Award of Excellence. ¢ 63-65 North 
Main St., South Norwalk, (203) 899-0088; 18 West Put- 
nam Ave., Greenwich, (203) 983-6400; 4180 Black Rock 
Tpke., Fairfield, (203) 255-0800; 222 Summer St., Stam- 
ford, (203) 348-4800 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bernard’s + French Perfectly executed seasonal entrées 
in an elegant country setting. Wine Spectator Award of 
Excellence. « 20 West La., Ridgefield, (203) 438-8282 
(bernardsridgefield.com). Closed Mon. Experts’ Pick— 
Best French, Best Brunch. L (Tues.-Sat.) D SB, $$$, E, WA 


Bloodroot - Vegetarian Offers an organic, seasonal, ev- 
er-changing menu that might include Vietnamese sum- 
mer rolls, the Bloodroot burger and Mexican mole. « 85 
Ferris St., Bridgeport, (203) 576-9168 (bloodroot.com). 
Closed Mon. Experts’ Pick—Best Vegetarian/Vegan. L 
(Tues., Thurs.-Sat.) D SB, $$, WA 


Bobby Q’s Barbeque & Grill - Barbecue The real 
deal: BBQ nachos, baby-back ribs, the brisket Reuben, 
Burnt Ends and American Royal award-winning BBQ 
sauces top the menu. « 42 Main St., Westport, (203) 454- 
7800 (bobbygsrestaurant.com). Open daily. Experts’ 
Pick—Best Barbecue. L D, $$, E, WA 
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Brasitas - Latin Fusion A gathering place for friends 
and family to enjoy exciting Latin Fusion cuisine, but 
with traditional accents. « 430 Main Ave., Norwalk, 
(203) 354-7329; 954 E. Main St., Stamford, (203) 323- 
3176 (brasitas.com). Open daily. Experts’ Pick—Mexi- 
can/Latin. L D $$ 


The Capital Grille - American The menu at this styl- 
ish steak house includes an impressive variety of dry- 
aged steaks and the freshest seafood. ¢ 230 Tresser Blvd., 
Stamford, (203) 967-0000 (thecapitalgrille.com). Open 
daily. Experts’ Pick—Best Steak. L (Mon.-Fri.) D, $$$, 
WA 


City Limits Diner - American An Art Deco superdiner 
serving haute, ethnic, homespun and kids’ food. « 135 
Harvard Ave., Stamford, (203) 348-7000 (citylimitsdin- 
er.com). Open daily. Experts’ Pick—Best for Families, 
Best Breakfast. B L D LS, $, WA 


Coromandel Cuisine of India - /ndian A wide range 
of tasty Indian fare is served in a small, tastefully done 
space. e 25-11 Old Kings Hwy. N., Darien, (203) 662- 
1213; Coromandel Bistro, 86 Washington St., Norwalk, 
(203) 852-1213; 68 Broad St., Stamford, (203) 964-1010; 
17 Pease Ave., Southport, (203) 259-1214 (coromandel- 
cuisine.com). Open daily. Experts’ Pick—Best Indian. L 
D SB, $$, WA 


elevenl4 Kitchen ¢ New American Master chef 
Francois Kwaku-Dongo prepares duck sausage pizza, 
roasted lobster and other earthly delights at this exciting 
Greenwich newcomer. e 1114 East Putnam Ave., Green- 
wich, (203) 698-6999 (elevenl4kitchen.com). Open 
daily. Experts’ Pick—Best New, Best Hotel Dining. L D, 
$$$, WA [K*&* 9/12] 


CONNECTICUT Magazine's restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was 
supplied by the restaurateurs. Space limitations in this guide prevent us from describing every restaurant in the state; omission is not 
intended to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to 
us by our readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Read- 
ers’ Choice Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic’s ratings (poor; fair; 
* 200d; %&%*& very good: %&%** superior; *%&%*«%* extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive 
(under $15); $$—moderate ($15-$25). $$$—-expensive (over $25). This guide is updated regularly, but it is suggested that prices 
and hours be verified by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA 


(Wheelchair Access) 
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Elm Restaurant - American Rooted in tradition, in- 
spired by the seasons, Chef Brian Lewis’ a la carte menu 
changes daily. The chef’s tasting menu can feature five 
courses and be paired with wines. « 73 Elm St., New 
Canaan, (203) 920-4994 (elmrestaurant.com). Closed 
Mon. Experts’ Pick—Best New. D SB, $$$, WA 


The Fez +» Moroccan In addition to excellent Moroc- 
can fare—with both small plates (kabobs, falafel salad) 
and large plates (slow-braised lamb shank, Charmoula 
swordfish tagine)— The Fez has live music every night of 
the week. ¢ 227 Summer St., Stamford, (203) 324-3391 
(thefez1.com). Open daily. Experts’ Pick—Best Appetiz- 
ers. L (Mon.-Fri.) D LS, $$ 


Gabriele’s Italian Steakhouse - /talian A throw- 
back to the days of power dining, Gabriele’s is large and 
luxe, and so are the steaks, which include filet mignon 
(served on the bone), Wagyu and bone-in porterhouse. 
e 35 Church St., Greenwich, (203) 622-4223 (gabrieles- 
ofgreenwich.com). Open daily. D, $$$ [%&%*&* 11/11] 


The Ginger Man - American A New England-style 
tavern with 52 beers on tap and 80 bottled beers. Of- 
fers the Ginger Man Burger, brick-grilled Hudson 
Valley duck and N.Y. strip steak. ¢ 64 Greenwich Ave., 
Greenwich, (203) 861-6400; 99 Washington St., South 
Norwalk, (203) 354-0163 (gingermangreenwich.com; 
gingermannorwalk.com). Open daily. Experts’ Pick— 
Best Pub. L D LS SB, $$, WA 


Home on the Range - American A family-owned 
operation that treats its customers to home-style break- 
fast fare from omelets to pancakes as well as seasonal 
dishes. « 2992 Fairfield Ave., Bridgeport, (203) 336- 
3514. Closed Mon. Experts’ Pick—Best Breakfast. B L $ 


Jeff’s Cuisine - Barbecue Award-winning chef Jeff 
Esaw dishes up his “New Southern Style” barbecue, fea- 
turing ribs, chicken, pork and much more. ¢ 54 N. Main 
St., South Norwalk, (203) 852-0041 (jeffscuisine.com). 
Closed Mon. Experts’ Pick—Best Barbecue. L (Tues.- 
Sat.) D $$, WA 


Joseph’s Steakhouse - American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. 
e 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri.) D, $$$, WA 


Kolam « /ndian Fine authentic Indian cuisine, includ- 
ing specialties such as kozhi chettinad, chicken jalfrezi 
and balti murgh. « 316 S. Main St., Newtown, (203) 
426-7143 (kolamrestaurant.com). Open daily. Experts’ 
Pick—Best Indian. L D, $$ 


Kotobuki Japanese Cuisine - Japanese A full ser- 
vice sushi bar also offering entrées such as seafood yaki, 
negimaki and sukiyaki « 457 Summer St., Stamford, 
(203) 359-4747 (kotobukijapaneserestaurant.com). 
Open daily. Experts’ Pick—Best Sushi. L (Tues.-Fri.) D 
(Fri.-Sun.), $$ 


LeFarm « American LeFarm serves generous portions 
of dishes made with local ingredients in a country- 
farmhouse atmosphere, all under the guidance of ac- 
claimed chef Bill Taibe. « 256 Post Rd. E., Westport, 
(203) 557-3701 (lefarmwestport.com). Closed Sun.- 
Tues. L (Wed.-Fri.) D, $$$, WA [kK **™% 2/10] 


l’escale - French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superbly inven- 
tive Provencal cuisine. « 500 Steamboat Rd., Delamar 
Greenwich Harbor, Greenwich, (203) 661-4600 (les- 
calerestaurant.com). Open daily. Experts’ Pick—Best 
Outdoor Dining. B L D LS SB, $$, WA 


Liana’s Trattoria + /talian Liana DiMeglio’s homemade 
pastas and sauces packs em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 
Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 


Little Pub - American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where 
you ll feel right at home. ¢ 59 Ethan Allen Hwy., Ridge- 
field, (203) 544-9222 (littlepub.com). Open daily. Ex- 
perts’ Pick—Best Pub. L D $$ 


Luc’s Café - French Bistro Visit this casual French 
bistro for its nonstop service as well as spicy tuna tar- 
tare, croque-monsieur and steak frites. « 3 Big Shop La., 
Ridgefield, (203) 894-8522 (lucscafe.com). Closed Sun. 
Experts’ Pick—Best French. L D LS, $$, E, WA 


Match - New American The place for great appetizers, 
osso buco, pasta, roasted organic chicken, tasty pizzas, 
and hot chocolate soufflé cake for dessert. Wine Spec- 
tator Award of Excellence. « 98 Washington St., South 
Norwalk, (203) 852-1088 (matchsono.com). Open daily. 
D LS (Fri.-Sat.), $$, WA 
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votep BEST BARBECUE 


Great Food & Good Fun make 
Happy Memories! 


FULL BAR - EAT IN/TAKE OUT - CATERING AVAILABLE 


12 Ray Palmer Road, Moodus, CT 
860-873-1234 ¢ hilltopbbqsteakhouse.com 
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Mexican Restaurant 


A favorite place 
to experience the 
taste and feel 
(oy me) Ke MAY Ke taen 


Celebrating 
25 years! 


SOUTHBURY 
385 Main St. South ¢ 203-262-6988 


a: PROSPECT 
280 Cheshire Road ¢ 203-758-7788 


senorpanchos.com 
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JOSEPH, FORMERLY OF PETER LUGER’S 
STEAKHOUSE, HOSTING A FIRST-RATE 
STEAKHOUSE IN CONNECTICUT 


As youd expect from a place whose namesake 
is a Peter Luger alumni, this “old-school” 
“gem” “brings home the bacon” - and “hu- 

mongous” hunks of “prime beef” “cooked to 
perfection” - to Downtown Bridgeport... most 
on. insist it’s “all that youd expect” from 


a “top-quality” steakhouse. 


-ZAGAT SURVEY 2005-2012 


CONNECTICUT MAGAZINE- 
READERS’ CHOICE RESTAURANT 2012 


360 Fairfield Ave. | Bridgeport, CT 
www.josephssteakhouse.com 
(203) 337-9944 
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Molto - /talian Featuring showings of classic 1950s Ital- 
ian movies and a 40-foot carrera marble bar, Molto is a 
fun place to enjoy Italian comfort food, tapas and wine. 
e 1215 Post Rd., Fairfield, (203) 292-8288 (pizzeria- 
molto.com). Open daily. Experts’ Pick—Best Appetiz- 
ers. L D, $$, WA 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs. e 133 Atlantic St., Stamford, (203) 348-1070 (na- 
varatnact.com). Open daily. Experts’ Pick—Best Indian, 
Best Vegetarian/Vegan. L D $$ 


Ondine - French The menu might include duck foie 
gras with rhubarb-and-fig compote, whole Dover sole 
and venison loin with seasonal fruit in creme de cassis. 
¢ 69 Pembroke Rd. (Rte. 37), Danbury, (203) 746-4900 
(ondinerestaurant.com). Closed Mon.-Tues. Experts’ 
Pick—Best French. D SB, $$$, WA 


Paci Restaurant + /talian Owned and operated by 
Chef Robert Patchen and his wife Donna, Paci is an ar- 
chitectural and culinary gem, featuring a classic Italian 
menu that also changes daily. « 96 Station St., Southport, 
(203) 259-9600 (pacirestaurant.com). Closed Sun.- 
Mon. Experts’ Pick—Best Italian. D, $$, WA 


Pane e Bene. /talian A cozy, unassuming spot where 
those in the know enjoy a choice menu featuring Italian 
gems such as gnocchetti verdi al tartufo—petite green 
gnocchi in a black truffle cream sauce. « 1620 Post Rd. 
E., Westport, (203) 292-9584 (paneebene.com). Closed 
Mon. L (Tues.-Fri.) D, $$ [** 3/12] 


Rebeccas - New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. Wine Specta- 
tor Award of Excellence. ¢ 265 Glenville Rd., Greenwich, 
(203) 532-9270. Closed Mon. Experts’ Pick—Best Over- 
all, Best American. L (Tues.-Fri.) D, $$$, WA 


The Red Barn Restaurant - Continental Certified 
Angus beef steaks and cold-water lobster tails top the 
menu at this rustic landmark. e 292 Wilton Rd., West- 
port, (203) 222-9549 (redbarnrestaurant.com). Open 
daily. L D SB, $$$ 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. « 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts’ 
Pick—Best Seafood. L D LS SB, $$, WA 


Rizzuto’s Wood-Fired Kitchen & Bar - /talian Fea- 
ture real Neapolitan pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
¢ 1980 W. Main St., Stamford, (203) 324-5900; 540 Riv- 
erside Ave., Westport, (203) 221-1002 (rizzutos.com). 
Open daily. Experts’ Pick—Best for Families. L D SB, 
$$, WA 


Roberto’s Restaurant - Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechi- 
ette alla Frosinone. « 505 Main St., Monroe, (203) 
268-5723 (robertosmonroe.com). Open daily. L 
(Sun.) D, $$, WA 


Sal e Pepe Contemporary Italian Bistro - North- 
ern Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. « 97 South Main St., New- 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. L D, $$, WA [**&* 8/10] 


The Schoolhouse at Cannondale © American An 
old one-room schoolhouse has been transformed into 
an enchanting restaurant that features creative, farm- 
to-table fare. « 34 Cannon Rd., Wilton, (203) 834-9816 
(schoolhouseatcannondale.com). Closed Mon.-Tues. 
Experts’ Pick—Best American. L (Fri.-Sat.) D (Wed.- 
Sat.) SB, $$$, WA 


Shiki Hana Japanese Bistro - Asian Serving a wide 
array of Asian favorites, from sushi and sashimi to noo- 
dle dishes and hibachi. « 222 Post Rd., Fairfield, (203) 
259-5950 (shikihanafairfield.com). Open daily. Experts’ 
Pick—Best Asian. L D, $, WA 


Tengda Asian Bistro - Pan-Asian Guests enjoy en- 
trées like Asian-spiced glazed duck breast, wok-seared 
whole lobster and sparklingly fresh sushi and dozens of 
special rolls. « 1330 Post Road E., Westport, (203) 255- 
6115; 21 Field Point Rd., Greenwich, (203) 625-5338; 25 
Old Kings Hwy. N., Darien, (203) 656-1688; 235 Bedford 
St., Stamford, (203) 353-8005 (tengdaasianbistro.com). 
Open daily. Experts’ Pick—Best Asian. L D, $$, WA 
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Thali Regional Cuisine of India - Indian Chic, ex- 
otic and fun. Unique Thali dinners—using imported 
spices and served on silver platters—include konkan 
crab, lamb chops and Andhra chicken curry. « 296 
Ethan Allen Hwy., Ridgefield, (203) 894-1080; 87 Main 
St., New Canaan, (203) 972-8332 (thaliccom). Open 
daily. L D SB, $$, WA 


The Whelk + Seafood Chef Bill Taibe’s newest venture is 
The Whelk: crowded, noisy, artfully casual and totally un- 
categorizable—the most sophisticated clam shack on the 
New England coast. ¢ 575 Riverside Dr., Westport, (203) 
557-0902 (thewhelkwestport.com). Closed Sun.-Mon. Ex- 
perts’ Pick—Best New, Best Seafood. D $$ [Kx *% 6/12] 


Thomas Henkelmann - French This refined four-star 
beauty in the Homestead Inn offers sublime seasonal 
specialties. Wine Spectator Award of Excellence. « 420 
Field Point Rd., Greenwich, (203) 869-7500 (thomash- 
enkelmann.com). Closed Sun.-Mon. Experts’ Pick— 
Best Overall, Best French, Most Romantic, Best Service. 
L (Tues.-Fri.) D, $$$, WA 


Valencia Luncheria - Latin American Chef Michael 
Young serves creative and delicious South American-in- 
spired dishes, from arepas to plantain-encrusted tilapia. 
e 154 Main St., Norwalk, (203) 846-8009 (valencialun- 
cheria.com). Open daily. Experts’ Pick—Best Breakfast, 
Best Value. B L D (Wed.-Sun.) SB, $ 


| Hartford County | 


Abigail’s Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. « 4 Hartford 
Rd., Simsbury, (860) 264-1580 (abigailsgrill.com). Open 
daily. L (Mon.-Fri.) D SB, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean Barcelona's newest location in a line 
of hip, European-style restaurants. « 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) D LS, $$, E, WA 


Besito - Mexican Tableside guacamole, enchiladas suizas 
and roasted wild salmon are among the top picks at this 
award-winning eatery. e Blue Back Square, 46 South Main 
St., West Hartford, (860) 233-2500 (besitomex.com). Open 
daily. Experts’ Pick—Best Mexican/Latin. L D, $$$, WA 


Bricco Trattoria - /talian Chef Billy Grant serves sim- 
ple, fresh, delicious food, including artisan pizzas, hand- 
made pasta, filet mignon and diver sea scallops. « 124 
Hebron Ave., Glastonbury, (860) 659-0220 (billygrant. 
com). ¢ Open daily. L D, $$, WA [*K*&* 4/11] 


Carbone’s « /talian Authentic, gourmet Italian cui- 
sine, served with Old World hospitality. Dine on lob- 
ster risotto, grilled pork prime rib, house-made meat- 
balls and tableside Caesar salad. ¢ 596 Franklin Ave., 
Hartford, (860) 296-9646 (carbonesct.com). Closed 
Sun. Experts’ Pick—Best Italian. L (Mon.-Fri.) D LS, 
$$, WA 


Carmen Anthony Fishhouse - Seafood & Steak Of- 
fers an impressive variety of fresh-only seafood, big 
Maine lobsters (up to five pounds) and thick Black An- 
gus steaks. Leather booths, handsome bars and superb 
service lend a sophisticated vibe. Wine Spectator Award 
of Excellence. « 1770 Berlin Tpke., Wethersfield, (860) 
529-7557 (carmenanthony.com). Open daily. L D LS, 
$$$, E, WA 


da Capo Brick-Oven Pizza « /talian Authentic New 
York-style pizza and generous single-portion or family- 
style entrées. Seasonal-inspired salads and delicious 
homemade desserts complete the menu. « 5 East Main 
St., Old Avon Village, Avon, (860) 677-5599 (dacapores- 
taurant.com). Open daily. L D, $$, WA 


East Side Restaurant - German You'll feel as if you're 
in a hofbrauhaus in Munich at this happy spot, as you 
feast on Bavarian specialties—schnitzel and goulash, 
sauerbraten, knockwurst and a splendid apple strudel. 
e 131 Dwight St., New Britain (860) 223-1188 (eastside 
restaurant.com). Closed Tuesday. L D, $$, [%&* 11/12] 


Feng Asian Bistro - Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. 
e 93 Asylum St., Hartford, (860) 549-3364; 110 Albany 
Tpke., Canton, (860) 693-3364 (fengrestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$$$ [**% 5/10] 


Firebox - New American Firebox boasts a seasonal, 


| WORD OF MOUTH | 
SOUP THYME, MONROE 


When the weather outside is 
frightful, nothing seems quite as 
delightful as hot homemade soup— 
which is why, in the middle of a 
recent deep-freeze, we made the 
pilgrimage to Soup Thyme, a small 
(and we’re talking Marx-Brothers-in- 
the-A- Night-at- the -Opera-stateroom 
small) oasis situated in one of the 
endless strip malls lining Route 111 
in Monroe. This kitchen little serves 
a rotating repertoire of roughly 30 
homemade concoctions, from the 
traditional (tomato, split pea) to the 
rarely heard of, like chicken spinach 
Gorgonzola, steak & potato and 
shepherd’s pie. It being the season of 
rampant viruses, my companion went 
for the Flu-Buster Chicken Noodle, 
while | chose the sublime cheddar 
& broccoli—and we both paired our 
choices with a half-sandwich from 
Soup Thyme’s almost equally large 
repertoire of paninis. (An 8-ounce 
soup and half-sandwich or -salad 
Special goes for what seems like a 
very reasonable $6.75, especially 
when you realize that a half-panini 
here would be considered a whole 
one elsewhere.) My pick, the Thyme 
Pleaser—a savory combination of 
grilled chicken, bacon, cheddar, 
tomato, fragrant mixed greens and 
mayo—was truly delish, but not 
as dramatic as my guest’s Thyme 
Machine, an eclectic blend of roasted 
eggplant, zucchini, squash, grilled 
onion, roasted red peppers, feta 
cheese and balsamic vinaigrette. If 
it’s a more conventional sandwich or 
grinder you’re after, you’ve still come 
to the right place, whether you crave 
tuna, egg or chicken salad—of which 
you'll find several different versions, 
from apple walnut and curried to 
blueberry almond. There’s also a 
fine selection of mixed-green salads, 
including a classic Waldorf and 
cranberry pistachio. But It’s the soup 
that causes the noontime line out the 
door—we couldn't resist bringing 
some home ourselves. As March 
is likely to come in like a lion, we'll 
definitely be back for more. 

450 Monroe Turnpike, Monroe, 
(203) 268-0214 (soupthyme.com). 
Mon, thru rie 11-5, Sai, 11-4. 7 \pe:| 


Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites. ¢ 539 Broad St., Hartford, (860) 246-1222 
(fireboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch. L (Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar - Ameri- 
can ‘The premier destination for food and wine lovers, 
offering prime meats and chops, fresh fish and poultry, 
complemented by a sophisticated wine list. « Blue Back 
Square, 44 South Main St., West Hartford, (860) 676- 
WINE (flemingssteakhouse.com). Open daily. Experts’ 
Pick—Best Steak. D, $$, WA 


Grants Restaurant, Bar & Patisserie - Continen- 
tal A West Hartford institution serving inventive 
dishes such as braised lamb shank, pistachio-crusted 
Idaho trout and chocolate-caramel opera cake. « 977 
Farmington Ave., West Hartford, (860) 236-1930 (bil- 
lygrant.com). Open daily. Experts’ Pick—Best Desserts. 
L (Mon.-Sat.) D, $$, WA 


Hawthorne Inn - American At this cozy, family-friend- 
ly destination, beef and seafood are king, from clas- 
sic prime rib to delicious surf and turf. « 12421 Berlin 
Tpke., Berlin, (860) 828-3571 (hawthorne-inn.com). 
Open daily. Experts’ Pick—Best Prime Rib. L D (Mon.- 
Sat.) SB, $$ 


Joey Garlic’s - /talian Enjoy New Haven-style brick- 
oven pizzas, fresh-ground burgers, grinders and pasta in 
a family-friendly atmosphere. « 150 Kitts La., Newing- 
ton, (860) 372-4620; 372 Scott Swamp Rd., Farmington, 
(860) 678-7231; 353 Park Rd., West Hartford, (860) 523- 
5639 (joeygarlics.com). Open daily. Experts’ Pick—Best 
for Families. L D, $, WA 


Max Downtown - American A Hartford mainstay 
featuring global cuisine, chophouse classics, a fine 
wine list and lighter fare in the tavern. Wine Specta- 
tor Best of Award of Excellence. ¢ 185 Asylum St., 
Hartford, (860) 522-2530 (maxrestaurantgroup.com). 
Open daily. Experts’ Pick—Best American. L (Mon.- 
Fri.) D LS, $$$, WA 


Max Fish - Seafood A lively, upscale fish house serving 
a daily selection of fresh seafood and great steaks. The 
Shark Bar is more casual, offering lighter fare and Max 
classics in an up-tempo environment. « 110 Glastonbury 
Blvd., Glastonbury, (860) 652-3474 (maxfishct.com). 
Open daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) 
DLS, $$ 


The Mill on the River - American Pan-seared Chil- 
ean sea bass and pork chop Milanese are tops at this 
former gristmill. Wine Spectator Award of Excellence. 
¢ 989 Ellington Rd., South Windsor, (860) 289-7929 
(themillontheriver.com). Open daily. L (Mon.-Fri.) D 
SB, $$, WA 


Millwright’s Restaurant - American Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now, he's 
wearing the top toque—and wowing all comers—at this 
sparkling new restaurant in a 1680 gristmill. « 77 West 
St., Simsbury, (860) 651-5500 (millwrightsrestaurant. 
com). « Closed Mon.-Tues. Experts’ Pick—Best New, 
Best Service. D, $$$, WA [kK*&*&* 12/12] 


Pit Stop BBQ - Barbecue Carolina pulled pork and 
steamed cheeseburgers, plus a feast of homemade sides, 
including cole slaw, soups and chili. « 985 W. Main 
St., New Britain, (860) 229-4111. Closed Sun. Experts’ 
Pick—Best Barbecue. L, $ 


The PolytechnicON20 - Contemporary French/ 
American Savor panaromic city views and sophisti- 
cated atmosphere along with sumptuous seasonal cui- 
sine. Special events by request. « 1 State St., 20th Floor, 
Hartford, (860) 722-5161 (ontwenty.com). Closed Sat.- 
Sun. Experts’ Pick—Most Romantic. L D (Wed.-Fri.), $$ 
(L) $$$ (D), E 


Republic - Gastro Pub Handcrafted beers, boutique 
wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in a high-end pub atmosphere. « 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. 
com). Open daily. L (Mon.-Fri.) D LS, $$ 


Rizzuto’s Wood-Fired Kitchen & Bar + /talian Fea- 
ture real Neapolitan pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
e 111 Memorial Rd., Blue Back Square, West Hartford, 
(860) 232-5000 (rizzutos.com). Open daily. Experts’ 
Pick—Best for Families. L D SB, $$, WA 


Salute - /talian/American It’s like a classy party ev- 
ery night at this restaurant, where diners enjoy an au 
courant dinner menu, featuring traditional pasta dishes 
(including gluten-free choices) to giobatto, a robust 
chicken-sausage stew in a spicy broth served over fettu- 
cine over pork tenderloin. « 100 Trumbull St., Hartford, 
(860) 899-1350 (salutect.com). Open daily. L (Mon.- 
Sat.) D, $$, WA [** 3/12] 








“One cannot think well, love well, sleep well, if one has not dined well.” 


Virginia Woolf 


To Our Loyal Patrons And Panel Of Judges 


We are humbled, grateful, and inspired 
to keep striving to exceed your expectations. 


Best Overall, 
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The Connecticut Bride® 
IS NOW ON 
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LUCE 


TRADITIONAL TUSCAN CUSINE AT ITS VERY BEST 


Treat yourself to the best Dover sole in the state! 
The best aged steak in Middlesex County 
(20 different types of chips to enhance maximum flavor) 
Specializing in seasonal game dishes + Perfect place for business meetings 
Private party room available (up to 60 people) 
Excellent Service » Great Bar + Extensive Wine List + 18 Quality Beers on Tap 


98 WASHINGTON ST. ¢ MIDDLETOWN, CT 
860-344-0222 »* WWW.LUCECT.COM 
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205 Boston Post Road » Orange, CT 06477 


203-799-2437 ¢ toll free 800-722-3828 © fax 203-795-3948 Activeyards 


info@orangefence.com * www.orangefence.com 


AUTHORIZED DEALER 


BREAKWATER 


RENOVATION & DESIGN LLC 





5 SPecializinginys 


Kitchens, Baths, 


BRINGING CONCEPTS 
INTO CREATION 


www.breakwaterrenovation.com 
HIC.0569325 Middlebury, CT 203.695.9952 
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dining guide 


Sushi Red - Sushi A no-frills restaurant where the su- 
shi is the star—nigiri, sashimi and chef specialty rolls 
are among the treats here. ¢ 450 East St., Plainville, (860) 
410-1829. Closed Mon. Experts’ Choice—Best Sushi. D, 
$$ 


Trattoria II Trullo » Classic Italian A warm, inviting 
family-friendly restaurant serving popular dishes such 
as brasato, pappardelle al funghi and calamari in umido. 
e 152 Simsbury Rd., Avon, (860) 676-0188 (trattoriail- 
trullo.com). Closed Mon. D, $$, WA 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


Litchfield County 


Adrienne - New American Featuring country ele- 
gance teamed with award-winning cuisine, the seasonal 
menus offer exciting choices such as gluten-free, vege- 
tarian, game and seafood. « 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon. 
D (Tues.-Sat.) SB, $$, E, WA 


Carmen Anthony’ Fishhouse - Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
Award of Excellence. ¢ 757 Main St., Woodbury, (203) 
266-0011. Open daily. L D LS, $$$, E, WA 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like roasted 
free-range chicken and lobster mac ’n’ cheese. « 694 
Main St. S., Woodbury, (203) 266-GOOD (good-news- 
cafe.com). Closed Tues. Experts’ Pick—Best American, 
Best Appetizers. L D, $$ 


The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


da Capo Brick-Oven Pizza + /talian Enjoy authen- 
tic New York-style pizza and generous single-portion 
or family-style entrées. Seasonal-inspired salads and 
delicious homemade desserts complete the menu. « 625 
Torrington Rd., Litchfield, (860) 482-6246 (dacapo- 
restaurant.com). Open daily. L D, $$, WA 


The Falls Village Inn » American The menu at this 
completely reimagined inn ranges from burgers and 
lobster rolls to pork chops and crab cakes. « 33 Railroad 
St., Falls Village, (860) 824-0033 (thefallsvillageinn. 
com). D, $$, WA [** 10/12] 


G.W. Tavern - American A Colonial-style tavern with 
a cozy bar and live music on weekends. Serves seasonal 
all-natural foods, including steaks and fresh seafood. « 
20 Bee Brook Rd. (Rte. 47), Washington Depot, (860) 
868-6633 (gwtavern.com). Open daily. Experts’ Pick— 
Best Cocktails. L D LS SB, $$, WA 


The Hopkins Inn - Austrian A country inn with an 
Old World atmosphere known for wienerschnitzel, 
backhendl and fresh-caught trout. « 22 Hopkins Rd., 
Warren, (860) 868-7295. Closed Mon. Experts’ Pick— 
Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


The Litchfield Saltwater Grille » Seafood An up- 
scale fish house serving local fish, oysters and steaks pre- 
pared on a mesquite grill in an open kitchen. Wine Spec- 
tator Award of Excellence. « 26 Commons Dr. (Rte. 202), 
Litchfield, (860) 567-4900 (litchfieldsaltwatergrille.org). 
Open daily. L (Tues.-Sun.) D LS SB, $$, E, WA 


Mayflower Inn - Continental The ever-changing 
menu features fresh, seasonal and local ingredients from 
Connecticut's coast and countryside. « 118 Woodbury 
Rd., Washington, (860) 868-9466 (mayflowerinn.com). 
Open daily. Experts’ Pick—Most Romantic, Best Hotel 
Dining. L D, $$$, E (Fri.-Sat.), WA 


Patty’s Restaurant - American A delightful break- 
fast experience—the menu is influenced by season and 
might include raisin French toast or apple, walnut and 
cranberry pancakes. « 499 Bantam Rd., Litchfield, (860) 
567-3335. Open daily. Experts’ Pick—Best Breakfast. B 
L$ 


The Restaurant at Winvian - French Chef Chris 
Eddy constantly changes the menu, using simple, 
crisp and seasonal ingredients accented with unusual 
and fresh findings. « 155 Alain White Rd., Morris, 
(860) 567-9600 (winvian.com). Closed Mon.-Tues. 
Experts’ Pick—Best Overall, Best Hotel Dining. L D, 
$$$, WA 


The Village Restaurant - American A historic pub 
and restaurant in the heart of Litchfield bustling with 
locals and tourists alike. Veal bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers 
top the menu. « 25 West St., Litchfield, (860) 567-8307 
(village-litchfield.com). Open daily. L D, $$ 


West Street Grill - New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. « 43 West 
St., Litchfield, (860) 567-3885 (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’s pie, 
fish-and-chips and bangers and mash. « 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA [** 3/10] 


Middlesex County 


Baci Grill - Modern Italian Try house specialties like 
grilled mango and chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant. « 134 Berlin Rd., 
Cromwell, (860) 613-2224 (bacigrill.com). Open daily. 
LDLS, $$, E, WA 


Brasserie Pip at The Copper Beech Inn - 
French An authentic French brasserie, the perfect 
place for cocktails and oysters, followed by classic steak 
frites, roasted organic chicken or seared scallops. + 46 
Main St., Ivoryton, (860) 767-0330 (copperbeechinn. 
com). Open daily. Experts’ Pick—Most Romantic, Best 
Desserts. D, $$ 


Fresh Salt Restaurant - American Dine by the sea 
on treats such as Saybrook Point cioppino and Block Is- 
land swordfish. ¢ Saybrook Point Inn & Spa, 2 Bridge St., 
Old Saybrook, (860) 388-1111 (saybrook.com). Open 
daily. Experts’ Pick—Best Brunch, Best Outdoor Din- 
ing. B L (Mon.-Sat.) D SB, $$$, E, WA 


Gabrielle’s ¢ New American Bistro Gabrielle’s is an 
upscale bistro serving grilled tenderloin of beef, pan- 
seared scallops and pan-roasted fillet of salmon. Fea- 
tures a cozy bar with an elegant dining environment. 
e 78 Main St., Centerbook, (860) 767-2440 (gabrielles. 
net). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Gelston House - American Bistro This historic 
restaurant offers fine dining with unparalleled views 
of the Goodspeed Opera House and the Connecticut 
River. Serves steak, fresh seafood and pasta, a prix 
fixe selection for theatergoers and late-night menu. 
e 8 Main St., East Haddam, (860) 873-1411 (gelston- 
house.com). Closed Mon. L (Tues.-Sun.) D LS SB, $$, 
E, WA 


The Griswold Inn +» American The 1776 “Gris” exudes 
river-town charm, and features small plates, a selection 
of 50 wines by the glass and a lively taproom. Wine Spec- 
tator Award of Excellence. « 36 Main St., Essex, (860) 
767-1776 (griswoldinn.com). Open daily. Experts’ 
Pick—Best Prime Rib. L D SB, $$$, E, WA 


Hilltop BBQ - Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and jalapefio-encrusted catfish are just a few of 
the tasty down-home choices at Hilltop BBQ. « 12 Rae 
Palmer Rd., Moodus, (860) 873-1234 (hilltopbbqsteak- 
house.com). Open daily. Experts’ Pick—Best Barbecue. 
LD, $$, WA 


It’s Only Natural Restaurant ¢ Vegan An artsy spot 
decorated by the works of local artists, ION offers a 
gourmet vegan and vegetarian menu with sandwiches, 
sweet potato enchiladas and the Cali Melt. « 386 Main 
St., Middletown, (860) 346-9210 (ionrestaurant.com). 
Open daily. L D, $, WA 


Lenny & Joe’s Fish Tale « Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. ¢ 86 Boston Post Rd., Westbrook, (860) 669-0767 
(Ijfishtale.com). Open daily. L D, $$, WA 
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OYSTER C 


TRADITIONAL NEW ENGLAND 
With A SOUTH AMERICAN | 





€3 ENIKS PRESENTS THE 19™ ANNUAL SPRING 


PROGBUETIONS 


ity 1 Civic Center Plaza ¢ Hartford, CT 
Friday 5pm - 9pm e Pee 10am - 9pm e Sunday 10am - 5pm 


~ OVER 300 EXHIBITS FOR YOUR HOME IMPROVEMENT AND LIFESTYLE NEEDS 


LIME ROCK PARK 
LIME ROCK PARK GIVING 
AWAY A 100 RACE DAY 
TICKETS PER DAY! 
($30 Value Each) 


Participating Sponsors: 
Hartford Courant POM kl ~ 


iia RSVP 


BACKYARD MAKEOVER GIVEAWAY 


INCLUDES: 
Deck 
Walkway 
Gas Grille 
Gazebo 


KEVIN O’CONNER 
HOST/ CARPENTER 

This Old House and 
Ask This Old House 
Saturday, 12noon - 4pm 
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The Connecticut Bride® EXPO 


SUNDAY, MARCH 10, 2013 ¢ Marriott Trumbull Merritt Parkway 


Visit with top wedding professionals. Sample delectable dishes. 
Enter to win great prizes including our grand prize honeymoon 
getaway to The Crane in beautiful Barbados! 


See the ad on the inside back cover for more details. 






The Spring/Summer 2013 issue of 


is available now! 


Gorgeous gowns, 

fantastic tTlowers and cakes, 
receptions to remember— 
and much more! 


yt oma § =—Look for it on newsstands today. 


OO oo wm! 
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dining guide 


Luce « Tuscan/Modern American Serving Tuscan 
cuisine with a modern American flair, Luce is the place 
for steaks, seafood and game. « 98 Washington St., Mid- 
dletown, (860) 344-0222 (lucect.com). Open daily. L D 
LS, $$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. ¢ 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


Restaurant L&E/French 75 Bar. French Upstairs 
you ll find formal, elegant dining and a seasonal menu 
while downstairs offers a more traditional bistro ex- 
perience. ¢ 59 Main St., Chester, (860) 526-5301 (res- 
taurantlande.com). Open daily. D LS, $$$, WA [Kx * 
9/10] 


Six Main - Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using the freshest plant-based 
ingredients, featuring produce from the restaurant's 
own farm in Old Lyme. « 6 Main St., Chester, (860) 322- 
4212 (sixmain.com). Open daily. D SB, $$ 


New Haven County 


116 Crown - American Tapas/Small Plates Dine 
on oysters, sliders, pizzettes and charcuterie and cheese 
in the loungelike atmosphere. « 116 Crown St., New 
Haven, (203) 777-3116 (116crown.com). Open daily. 
Experts’ Pick—Best Cocktails. D LS, $$, E, WA 


Bar Bouchée - French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tile floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon. « 8 Scot- 
land Rd., Madison, (203) 318-8004. Open daily. D, $$ 
[www 2/11] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean A hip restaurant serving Spanish and Medi- 
terranean cuisine—including tapas, hot and cold. Wine 
Spectator Award of Excellence. « 155 Temple St., New 
Haven, (203) 848-3000 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bin 100 - Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. « 100 Lansdale Ave., Milford, (203) 882-1400 
(bin100restaurant.com). Open daily. D SB, $$, E, WA 
[kx 9/11] 


Carmen Anthony Steakhouse - Steak & Sea- 
food The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
Award of Excellence. « 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


Claire’s Corner Copia + Vegetarian A café-style spot 
offering globe-trotting vegetarian dishes like organic- 
mushroom crépes, Bengal curry, Irish breakfast and 
Lithuanian coffee cake. « 1000 Chapel St., New Haven, 
(203) 562-3888 (clairescornercopia.com). Open daily. 
Experts’ Pick—Best Vegetarian/Vegan. B L D SB, $, WA 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandgrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $ 


Goodfellas - /talian Serves Italian cuisine cooked to 
perfection with an emphasis on farm-fresh ingredients 
in a new, lively setting. « 702 State St., New Haven, (203) 
785-8722 (goodfellasrestaurant.com). Open daily. L 
(Mon.-Fri.) D, $$, WA 


G-Zen + Vegan An attractive, comfortable setting where 
chefs Mark and Ami Beach Shadle serve scrupulously 
correct vegetarian concoctions in an amazing array of 
configurations. ¢ 2 E. Main St., Branford, (203) 208-0443 
(g-zen.com). Closed Sun.-Mon. Experts’ Pick—Best 
Vegetarian/Vegan. D $$ 


Heirloom + Modern Continental Chef Carey Sa- 
vona serves herbed gnocchi with rapini and tomatoes, 
and crab cakes with fennel and vermouth butter. « The 
Study at Yale, 1157 Chapel St., New Haven, (203) 503- 
3919 (studyhotels.com). Open daily. Experts’ Pick—Best 
Brunch, Best Hotel Dining. B L (Mon.-Sat.) D SB, $$, WA 


Ibiza Restaurant ¢ Contemporary Spanish This 
nationally acclaimed restaurant serves innovative fare 
such as grilled baby squid, roasted duck and home-salt- 
ed codfish. « 39 High St., New Haven, (203) 865-1933 
(ibizanewhaven.com). Closed Sun. Experts’ Pick—Best 
Mexican/Latin, Best Desserts, Best Service. L (Fri. only) 


D, $$$ 


Ibiza Tapas - Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
meatballs are among the offerings. « 1832 Dixwell Ave., 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
Open daily. L D, $, WA [Kx *% 5/10] 


Istanbul Café - Turkish A little gem of a Turkish res- 
taurant featuring authentic Turkish cuisine—the appe- 
tizers sparkle and the hunkar begendi (Sultan's delight) 
is a delicious cornucopia of meat and vegetables. « 245 
Crown St., New Haven, (istanbulcafect.com). Open 
daily. LD, $$, WA [k*% 1/13] 


J. Christian’s - New American A smart, lively res- 
taurant and lounge in a renovated 1920s bank that takes 
no shortcuts in preparing New American cuisine with a 
Southern accent. e 9 North Main St., Wallingford, (203) 
265-6393 (jchristians.com). Closed Mon. L D, $$ [kK*"% 
2/11] 


La Tavola Ristorante - Classic Italian Enjoy a twist 
on classic Italian cuisine with prosciutto-wrapped figs, 
pumpkin ravioli and pepper-encrusted Ahi tuna. 
702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. L D, $$, WA 


Lenny & Joe’s Fish Tale » Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 501 Long Wharf Dr., New Haven, (203) 691- 
6619 (ljfishtale.com). Open daily. L D, $$, WA 


L’Orcio ¢ Contemporary Italian This upscale restau- 
rant features outdoor dining and a menu of house-made 
pastas, grilled whole fish and steaks. « 806 State St., New 
Haven, (203) 777-6670 (lorcio.com). Closed Mon. Ex- 
perts’ Pick—Best Italian, Best Outdoor Dining. L (Fri.) 
D, $$ 


Miso ¢ Japanese A stylish spot with a beautiful am- 
bience that serves sushi, tuna carpaccio, rib-eye steak, 
teriayki dishes and the Chef’s Tasting. « 15 Orange St., 
New Haven, (203) 848-6472 (misorestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L 
(Mon.-Sat.) D, $$, E, WA 


Miya’s « Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). « 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Nataz - New American Family-owned Nataz offers 
four-course gourmet meals for $25, featuring a variety 
of changing options, including Italian favorites. « 2025 
Foxon Rd., North Branford, (203) 315-0180 (natazrest. 
com). Closed Mon.-Tues. Experts’ Pick—Best Value. D, 
$$ 


Oaxaca Kitchen - Mexican Exciting, inspired Mexi- 
can fare shaped by the hands of renowned Chef Prasad 
Chirnomula. « 228 College St., New Haven, (203) 859- 
5774 (oaxacakitchen.com). Closed Mon. Experts’ Pick— 
Best Mexican/Latin. L (Tues.-Fri., Sun.) D, $$, WA 


Park Central Tavern - American The dynamic weekly 
menu showcases signature entrées and classic favorites, 
each reflecting the freshest ingredients in New England, 
as well as an a la carte menu. ¢ 1640 Whitney Ave., Ham- 
den, (203) 287-8887 (parkcentraltavern.com). Open 
daily. L D, $, WA 


Ristorante Luce - Classic Italian Enjoy the double- 
cut veal chops, panecotto, risotto pescatore and daily 
fish specials. Extensive wine list. « 2987 Whitney Ave., 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri.) D, $$ 


Sage American Grill & Oyster Bar - Ameri- 
can Take in spectacular waterfront views at historic 
City Point while enjoying fresh seafood, oysters and 
certified Angus prime rib and steaks. Live jazz four 
nights a week. « 100 South Water St., New Haven, 
(203) 787-3466 (sageamerican.com). Open daily. D 
SB, $$, E, WA 


Sake Fusion Restaurant - Asian Fusion Indian pan- 
cakes with curry sauce, Thai red snapper, Vietnamese- 
style grilled pork and Malaysian-style sautéed eggplant 
are just a few of the Asian-fusion dishes on the menu 
at this exotic spot. « 730 Main St. S., Southbury, (203) 
264-2888 (sakefusionsouthbury.com). Open daily. L 
(Mon.-Sat.) D, $, WA 
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‘Venetian Restaurant 


Over 85 Years in Business 
Serving Fine Italian Cuisine 


Banquet Rooms up to 45 People 
Walking distance to Warner Theatre 


Recognized in Zagat Survey 2011-2012 
Lunch 11:30-2:30 « Dinner 5:00-9:30 
sSe = Sundays 12:00-9:00 Y 
Closed Tuesdays 
52 EAST MAIN STREET ¢ TORRINGTON 


860-489-8592 


www.thevenetianrestaurant.com f 


VOTED BEST ITALIAN RESTAURANT 
in Litchfield County for 23 Years, Connecticut Magazine 
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@ All Boys Boarding School for 
young men who have not 
yet realized their full potential 


@ 100% College Placement 
@ 1:1 Tutorial Program 


@ 5 week Summer Academic Program 


@ Located on scenic Gardner Lake 
in southeastern Connecticut 


860.823.3861 
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crime, cost of living, jobs and more. 
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cue and more — and we can tell you where to go. 
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got some workplace suggestions for you. 
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admired doctors. 
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local high school rates? Thinking about moving to 
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dining guide 


Sans Souci « American A casual mainstay in the area 
that prides itself on offering fresh pasta, steak, chicken, 
veal, seafood and other staples. « 2003 N. Broad St., 
Meriden, (203) 639-1777 (sanssoucirestaurant.com). 
Closed Mon. Experts’ Pick—Best Value. L (Tues.-Fri.) 
D $$ 


Savvy Tea Gourmet - Bistro A trendy bistro offering 
tasty breads, sandwiches, salads, soups, paninis and des- 
serts—and 250 types of tea. e 28 Durham Rd., Madison, 
(203) 318-8666 (savvyteagourmet.com). Open daily. B 
LD SB, $, WA 


Senor Pancho’s + Mexican A festive spot serving up 
terrific fresh salsa and margaritas to go with mole po- 
blano, steak ranchero and fajitas. « 280 Cheshire Rd., 
Prospect, (203) 758-7788; 385 Main St. S., Southbury, 
(203) 262-6988 (senorpanchos.com). Open daily. L D 
SB, $, E, WA 


Swagat - /ndian Don't let the size of this storefront gem 
fool you—it serves some of the best of traditional and 
contemporary South Indian cuisine anywhere. « 215 
Boston Post Rd., West Haven, (203) 931-0108 (swagatct. 
com). Closed Sun. Experts’ Pick—Best Indian. L (Sat.) 
D, $$ 


Tacuba - Mexican A taco bar that also serves up 
Mexican treats, including mushroom quesadillas, 
shrimp queso fundido and tostada de tinga. « 1205 
Main St., Branford, (203) 208-0736 (tacubataco.com). 
Closed Sun.-Mon. Experts’ Pick—Best Mexican/Latin. 
D, $$ 


Thali Regional Cuisine of India - /ndian Chic, exotic 
and fun. Thali dinners include Konkan crab, lamb chops 
and Andhra chicken curry. « 4 Orange St., New Haven, 
(203) 777-1177 (thali.com). Open daily. Experts’ Pick— 
Best Indian. L D SB, $$, WA 


Turkish Kebab House - Middle Eastern Authentic 
Middle Eastern fare, from adana and shish kebabs to 
lamb chops and chicken sauté. « 1157 Campbell Ave., 
West Haven, (203) 933-0002 (turkishkebaphouse. 
com). Open daily. Experts’ Pick—Best Value. L D $$, 
WA 


The Union League Café - French Reminiscent of a 
Paris brasserie, with a menu of contemporary French 
cuisine inspired by the seasons along the Connecticut 
coast. Wine Spectator Award of Excellence. « 1032 Chap- 
el St., New Haven, (203) 562-4299 (unionleaguecafe. 
com). Closed Sun. Experts’ Pick—Best Overall, Best 
French, Most Romantic, Best Desserts, Best Service. L 
(Mon.-Fri.) D, $$$, WA 


Waterhouse Oyster Bar & Bistro - Seafood Chef 
Arturo Franco-Camachos latest eatery offers sparkling 
seafood in a_kick-off-your-shoes-and-party-on-the- 
beach atmosphere. « 1209 Main St., Branford (860) 
208-0423 (waterhouseoysterbar.com). « Closed Sun.- 
Mon. Experts’ Pick—Best New, Best Seafood. D, $$, WA 
[wk aww 12/12] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 


Zinc « New American Across from the historic New 
Haven green, Zinc offers an innovative farm-to-table 
menu that celebrates the surrounding community. Sus- 
tainable food has been the focus of Zinc since opening 
its doors in 1999. Wine Spectator Award of Excellence. « 
964 Chapel St., New Haven, (203) 624-0507 (zincfood. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Tues.-Fri.) D, $$ 


New London County 


Al Dente - /talian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni 
de manzo, followed up with cannoli or tiramisu. « 
Foxwoods Resort Casino, Mashantucket, (800) FOX- 
WOODS (foxwoods.com). Open daily. D, $$$, E, WA 


Alta Strada - /talian This 225-seat restaurant offers a 
menu filled with favorites like chittara with spicy lob- 
ster and fresh peas and grilled lamb chops with aspara- 
gus, potato and pickled onion salad. e MGM Grand at 
Foxwoods, 240 MGM Grand Dr., Mashantucket, (860) 
312-2582 (altastradarestaurant.com). Open daily. L D, 
$$$ 


Ballo Italian Restaurant & Social Club + /talian A 
sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, arancini and gnocchi, striped bass 
and veal porterhouse. e Mohegan Sun, Uncasville, (860) 
862-1100 (balloitalian.com). L D, $$, WA [** 11/12] 


Bar Americain - American A brasserie celebrating the 
bold flavors Bobby Flay is known for, from shrimp-to- 
matillo, crab-coconut and lobster-avocado cocktails to 
buttermilk-fried chicken with black-pepper biscuits and 
honey sauce e Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ 


Bobby’s Burger Palace - American An array of 
burgers inspired by chef Bobby Flay’s extensive travels. 
Each is a tribute to a different American regional flavor 
and tradition. e Mohegan Sun, Uncasville, (888) 226- 
7711 (bobbysburgerpalace.com). Open daily. L D, $$ 


Chester’s Barbecue - Barbecue BBQ is done right at 
Chester’s—try Chester’s Sampler, a bite of every smoked 
meat on offer, plus three sides and corn bread. « 943 
Poquonnock Rd., Groton, (860) 449-6868 (chestersbbq. 
com). Open daily. L D, $$, WA 


Craftsteak - American Tom Colicchio’s stunning high 
temple of beef. « MGM Grand at Foxwoods, Mashan- 
tucket, (860) 312-7272 (mgmatfoxwoods.com). Open 
daily. Experts’ Pick—Best Steak. D, $$$ 


David Burke Prime » American An updated steak- 
house menu with dry-aged meats hand-picked from 
Creekstone Farms in Kentucky, as well as terrific pork, 
chicken and seafood specialties. e Foxwoods Resort Ca- 
sino, Mashantucket, (860) 312-8753 (davidburkeprime. 
com). Open daily. Experts’ Pick—Best Prime Rib, Best 
Desserts. L D SB, $$$ [kK*k*® 11/11] 


Flood Tide Restaurant - Continental Enjoy sweep- 
ing water views while lingering over lobster crépes and 
glazed wild salmon fillet. « The Inn at Mystic, rtes. 1 & 
27, Mystic, (860) 536-8140 (innatmystic.com). Open 
daily. B D SB, $$$, E, WA 


Flanders Fish Market & Restaurant » Seafood Flan- 
ders excels at lobster bisque, fish-and-chips and broiled 
seafood. Known for its bountiful Sun. buffet, fresh sea- 
food market and New England clambakes. e 22 Chester- 
field Rd., East Lyme, (860) 739-8866 (flandersfish.com). 
Open daily. L D SB, $$, WA 


Kensington’s at The Spa at Norwich Inn - Ameri- 
can A first-class restaurant serving gourmet food with 
an emphasis on natural meats, fresh, locally sourced 
produce and healthy preparations. « 607 West Thames 
St., Norwich, (860) 425-3630 (thespaatnorwichinn. 
com). Open daily. B L D SB, $$$, E, WA 


Kitchen Little - American Enjoy a panoramic view of 
the Mystic River while dining on eggs Benedict, omelets 
and other savory egg dishes at this breakfast destina- 
tion. « 36 Quarry Rd., Mystic (kitchenlittle.org). Open 
daily. Experts’ Pick—Best Breakfast. B L (Mon.-Fri.) 
SB, $ 


Michael Jordan’s Steak House - American USDA 
prime steaks, chops and fresh seafood paired with an 
extensive wine list. e Mohegan Sun, Uncasville, (860) 
862-8600 (michaeljordansteakhouse.com). Open daily. 
D, $$$ 


Octagon - American The menu at this upscale yet 
relaxed steak house includes the signature 24-ounce 
bone-in rib eye, 14-ounce Kobe sirloin and steamed 
wild striped bass. Wine Spectator Award of Excellence. 
e Mystic Marriott Hotel, 625 North Rd., Groton, (860) 
326-0360 (octagonsteakhouse.com). Open daily. D, 
$$$, R 


Old Lyme Inn - American On the menu at this expert- 
ly restored inn are Scottish salmon with wasabi butter, 
lamb chops with tandoor spices and exquisite desserts. 
e 85 Lyme St., Old Lyme, (860) 434-2600 (oldlymeinn. 
com). Open daily. L D, $$$, WA [*** 10/12] 


Oyster Club » American This popular newbie show- 
cases food that travels the shortest distance from farm 
and sea to table, with seasonality and location determin- 
ing the day's dishes. « 13 Water St., Mystic, (860) 415- 
9266 (oysterclubct.com). Closed Tues. Experts’ Pick— 
Best Seafood. L (Sat.) D SB, $$, WA [kK *% 6/12] 


Paragon + American This 24th floor aerie is Foxwoods’ 
showpiece, with a menu that highlights organic produce 
and meats and a comprehensive wine list. « Foxwoods 
Resort Casino, Mashantucket, (800) 312-3000 (fox- 
woods.com). Closed Mon.-Tues. D, $$$, WA 


The Recovery Room Restaurant - American This is 
the place for designer pizzas, as well as chopped salads 
and pasta dishes. Full bar. « 445 Ocean Ave., New Lon- 
don, (860) 443-2619 (therecoveryroomnl.com). Open 
daily. Experts’ Pick—Best Value. L D, $$, WA 


Thank You Connecticut Magazine Experts for Voting Us 
BEST PUB - BEST PRIME RIB - BEST VALUE (honorable mention) 


Best 
Classic Pub 
New 
England 


Yankee 
Magazine 


Rte. 202 
New Preston 
: 860.868.1496 
A COUNTRY PU 
& RESTAURANT 


www.whitehorsecountrypub.com 


Lo _BLBANTATION 


Seasons Tao 


836 Post Road, Darien ¢ (203) 655-8444 
1331 Boston Post Rd., Larchmont, NY (914) 834-0433 ¢ 81 Fields Lane, Brewster, NY (845) 278-0377 
www.seasonstoo.com 
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S&P Oyster Co. - Seafood Serving traditional New 
England seafood with a South American flair. Enjoy 
oysters on the half shell, PEI mussels, fresh cuts of fish 
and Creekstone Farm steaks grilled over hard woods. « 
1 Holmes St., Mystic, (860) 536-2674 (sp-oyster.com). 
Open daily. L D, $$, WA 


Shrine - Asian Fusion Shrine offers an array of allur- 
ing dishes with Vietnamese, Thai and Japanese influenc- 
es. After the meal, adjoin to The Scorpion Bar, one of the 
state's hottest night spots e MGM Grand at Foxwoods, 
Mashantucket, (860) 312-8888 (shrinemgmfoxwoods. 
com). Open daily. Experts’ Pick—Best Asian, Best 
Cocktails (Scorpion Bar). L D, $$ 


Ten Clams +» Seafood Nothing on the menu here—in- 
cluding burgers, seafood and chowder—costs more than 
“ten clams” ($10). « 27 Coogan Blvd., Mystic, (860) 536- 
1019 (tenclamsct.com). Open daily. Experts’ Pick—Best 
for Families. L D $, WA 


Tolland County | 


Altnaveigh Inn & Restaurant » American This 1734 
farmhouse serves filet mignon with port-wine reduction 
demiglace and pan-seared tuna with onion marmalade. 
¢ 957 Storrs Rd., Storrs, (860) 429-4490 (altnaveighinn. 
com). Closed Sun.-Mon. L (Tues.-Fri.) D, $$$, WA 


Asian Bistro - Asian Fusion A hibachi steak house/ 
bar offering great Asian-fusion dishes along with sushi 
and sashimi. « 95 Storrs Rd., Mansfield, (860) 456-8316 
(asianbistromansfield.com). Open daily. L D, $$, WA 


Bidwell Tavern - American The comfortable setting 
of this 1822 Coventry Village tavern—once the town 
hall—complements the prime rib, chicken wings and 24 
beers on tap. « 1260 Main St. (Rte. 31), Coventry, (860) 
742-6978. Open daily. L D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn - Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style cuisine. The menu features regional dishes 
and lighter fare. Great wine selection. « 855 Bolton Rd., 
Storrs, (860) 427-7888 (nathanhaleinn.com). Open 
daily. B LD, $$ 


QUICKBITES EGGS 


When it comes to versatility and taste, few foods come close to the classic American breakfast 


Lepri’s Grill - Steak and Seafood A 1750s farm- 
house is the setting for unusual dishes such as but- 
ter poached lobster with tequila guacamole and filet 
mignon lollipops. 167 Tolland Stage Rd., Tolland, 
860/875-4444. Wed.-Sun. D, Sun. L, $$$ [k*** 
8/12] 


Rein’s New York Style Deli-Restaurant - Ameri- 
can A bright and bustling New York-style Jewish deli 
serving everything from challah French toast, potato 
pancakes and corned beef to pastrami Reubens and 
cheese blintzes. « 435 Hartford Tpke., Vernon, (860) 
875-1344 (reinsdeli.com). Open daily. B L D LS SB, 
$, WA 


Trattoria da Lepri - /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: Mediterannean sea bass, veal 
Milanese and beef short ribs. « 89 West Rd., Ellington, 
(860) 875-1111 (trattoriadalepri.ccom). Closed Sun.- 
Mon. D, $$, WA 


Wood-n-Tap - American A hip, fun spot known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 236 Hartford Tpke., 
Vernon, (860) 872-6700 (woodntap.com). Open daily. 
Experts Pick—Best for Families. L D LS, $, WA 


‘Windham County | 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture decorated with works 
by local artists: from sushi to duck-liver paté, pulled- 
pork barbecue to wild-mushroom ravioli. « 85 Main St., 
Putnam, (860) 928-1660, (85main.com) Open daily. L D 
LS, $$, WA [«* 5/12] 


The Fireside Tavern at Sharpe Hill - Ameri- 
can Wood-grilled dishes—Creole shrimp, Delmonico 
steak, Jamaican chicken and sea bass—top the menu 
here. « 108 Wade Rd., Pomfret, (860) 974-3549 (sharpe 
hill.com). Open year-round. Closed Mon.-Thurs. Ex- 
perts’ Pick—Best Outdoor Dining. L (Sat.-Sun.) D (Fri.- 
Sat.), $$$ 





Staple: eggs. But they’re not for breakfast only. In fact, they make an egg-straordinary addition 
to a wide variety of dishes. With Easter fast approaching, eggs will soon be on everyone’s mind, 


and Connecticut chefs are hard at work coming up with new and innovative ways to serve them. 
Start your day with a hearty Irish breakfast at O’Rourke’s Diner in Middletown (860/346-6101, 
orourkesmiddletown.com), which serves the Dubliner, a fluffy omelet with corned beef hash, 
lrish bacon, fingerling potatoes, and homemade Irish soda bread. Quiche is a popular menu 
item at Vanilla Bean Café in Pomfret (860/928-1562, thevanillabeancafe.com), and has 
been for 23 years. Made with fresh eggs, cream, and cheese, baked in a delectable 
pastry crust, it comes in many varieties, including quiche Lorraine, ham-and-broccoll, 
Salmon-and-asparagus and crab-and-scallion. Burger lovers looking for an extra dose 
of protein will love the crowd-pleasing West Coast Burger with fresh avocado, Kalamata 
Olive mayo and a fried egg on top at Plan B Burger Bar, which has multiple locations 
around the state (planbburger.com). If you \ike your eggs with a Latin flavor, check out 
Estia’s American in Darien (203/202-7051, estiasamerican.com) and try the stick-to-your- 
ribs Robbie’s Gringo Hash, which consists of red beans with rice, chorizo and avocado with 
two eggs. Be sure to try the restaurant’s rosito and mojo (red and green) hot sauces, made daily 
in-house. To satisfy your egg cravings with a waterfront view, check out Kitchen Little in Mystic 
(860/536-2122, kitchenlittle.org) at their new location at the Mystic River Marina. Only three 
miles from their original location, they offer a twist on the traditional egg scramble called the Por- 
tuguese Fisherman, which was featured on Food Network’s “Rachel Ray: $40 a Day.” It is made 
with spicy chouri¢o and linguica from Fall River, peppers, onions and jalapeno cheese in a lightly 
spiced sauce served with a Portuguese English muffin. Finally, the mixologists at 116 Crown 
bar and lounge in New Haven (203/777-3116, 116crown.com) have crafted an egg-stravagant 
cocktail, the Grey Lady, an expert blend of Plymouth English gin, Rothman & Winter creme de 
violette, organic egg foam, lemon juice and simple syrup —served straight up. 
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Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here also includes a 
hayride. Enjoy chateaubriand, lamb or roast duckling. 
¢ 199 Bush Hill Rd., Brooklyn, (860) 774-4423 (the- 
goldenlamb.com). Closed Sun.-Mon. L D (Fri.-Sat.), 
$$$, E, WA 


Hank’s Restaurant - American A family restau- 
rant serving home-style chowders, lobster salad rolls 
and prime rib. « 416 Providence Rd., Brooklyn, (860) 
774-6071 (hanksrestaurant.com). Open daily. L D, 
$$ 


The Harvest © American The menu here features 
cedar-plank-roasted salmon and fresh sushi. Wine Spec- 
tator Award of Excellence. « 37 Putnam Rd., Pomfret, 
(860) 928-0008 (harvestrestaurant.com). Closed Mon. L 
(Wed.-Fri.) D SB, $$, WA 


The Inn at Woodstock Hill - American A historic 
estate offering seasonal, locally grown and raised 
produce, seafood and meat. Try the striped sea bass 
dusted with coriander and served over apple-braised 
ramps. « 94 Plaine Hill Rd., Woodstock, (860) 928- 
0528 (woodstockhill.com). Open daily. L (Thurs.-Sat.) 
D SB, $$$, WA 


The Mansion at Bald Hill » American The pan- 
seared diver scallops with jumbo shrimp is tops, 
and dont skip the lobster mac ’n’ cheese. « 29 Plaine 
Hill Rd., South Woodstock, (860) 974-3456 (man- 
sionatbaldhill.com). Closed Mon. D, $$$, WA 
[x*% 6/10] 


The Vanilla Bean Café - American Known for home- 
made soups and vegetarian items as well as great des- 
serts. ¢ Rtes. 44, 169 & 97, Pomfret, (860) 928-1562 (the- 
vanillabeancafe.com). Open daily. B L D (Wed.-Sun.), 
$$, E, WA 


Willimantic Brewing Co./Main St. Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. © 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. Experts’ Pick—Best Pub. L 
(Tues.-Sun.)} D, $$, WA B 
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Real Estate 
Agents 


Mortgage 


Professionals 


2013 Connecticut 
Five Star Home 
Professionals 


Home/Auto 
Insurance Professio 





Five Star Professional partnered with Connecticut 
Magazine to identify real estate, mortgage and insurance 
professionals in the Connecticut area who deliver 
outstanding service and client satisfaction. The Five Star 
Professional research team contacted thousands of recent 
homebuyers, as well as other consumers. Clients may 
also submit evaluations online. Phone, mail and online 
respondents rated their service professional on criteria 
such as overall satisfaction and whether they would 
recommend the provider to a friend. The research 
methodology allows no more than 7 percent of 
professionals in each category to receive the award. This 
year’s winners are listed and profiled in the following 
pages (see each award winners listing for more details). 


Research 
DISCLOSURES 


final list. 


¢ Each professional is screened against state governing bodies to 
verify that licenses are current, and no disciplinary actions are 


pending. 


¢ The inclusion of a real estate agent, mortgage professional or 
insurance professional on the final lists should not be construed 
as an endorsement by Five Star Professional or Connecticut 


Magazine. 


¢ The research process incorporates a statistically valid sample in 
order to identify the professionals in the local market who score 
highest in overall satisfaction. These professionals are not 


Professionals who satisfied each of the following 
objective criteria were named a 2013 Connecticut Five 
Star Real Estate Agent, Five Star Mortgage Professional 
or Five Star Home/ Auto Insurance Professional: 


1. Received a qualifying client satisfaction rating. 
2. Satisfied the applicable state licensing requirements. 


3. Actively employed as a licensed professional for a 
minimum of three years. 


4. Favorable regulatory and complaint history review. 


5. Satisfied minimum client volume or production on a 
one-year and three-year basis (number and volume of 
transactions or number of client households served). 


¢ The 2013 Five Star Real Estate Agents, Mortgage Professionals and 
Home/ Auto Insurance Professionals do not pay a fee to be included in 
the research or the 


“The research methodology is designed 
to identify professionals who meet or 
exceed objective evaluation criteria 


associated with providing quality 


services to clients.?” 


— Alexandra Saul, Research Director, 
Five Star Professional 
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included on the list unless their score is statistically valid. 


For more information on the Five Star award and the research/ 
selection methodology, go to www.fivestarprofessional.com. 


www.fivestarprofessional.com — FS 1 





DO 
) 
ef) 
T1 
7) 
ot 
ey) 
at 
) 
> 

Co) 
oO) 
= 
ot 
7) 





Five Star 





SPECIAL ADVERTISING SECTION 


Real Estate Agents 


Five Star Professional surveyed Connecticut area residents who purchased a home priced at more than $150,000 within a 
8-month period (September 2011 to May 2012). The final list of 2013 Connecticut Five Star Real Estate Agents is a select 
eroup, representing less than 6% of real estate agents in the area. Evaluations were collected by mail, phone and online at 
www.fivestarprofessional.com/homesutvey. 





All Areas 
Pat Abagnale - Halstead Property 


Mollie Abend - Prudential Connecticut Realty 
Barbara Adler - Prudential Connecticut Realty 


Roni Agress - William Pitt Sotheby’s 
International Realty Page 21 


Mary Albert CENTURY 21 Home Services/Scalzo 


Group 
Pamela Albini- Coldwell Banker Page 21 


Peter Allam - William Pitt Sotheby’s International 
Realty 


Roberta Allen - William Raveis Real Estate 


Barbara Altieri - Coldwell Banker Residential 
Brokerage 


Gary Amara - William Raveis Real Estate 


Lorraine Amaral - William Pitt Sotheby’s 
International Realty Page 22 


Dennis Amendola - Weichert, Realtors Shoreline 
Properties 


Sandy Anderson - Prudential Connecticut Realty 
Anthony Annunziato - Coldwell Banker Real Estate 
Lyn Arden-Reilly - Coldwell Banker 


Susan Arsenault - William Raveis Real Estate 
Page 22 


Tom Assheton - William Pitt Sotheby's International 
Realty 


Sonyamarie Atkinson - ERA Property World 
Jed Backus - Backus Real Estate 
Krista Badstuebner - Prudential Connecticut Realty 


Jeanne Bailey - Prudential Connecticut Realty 
Page 22 


Nancy Bailey - William Raveis Real Estate 
David Bain - Bain Real Estate 

Leslie Bajorski - RE/MAX Marketplace 
Ellen Balazs - Prudential Connecticut Realty 


Ray Baldelli - H Pearce Real Estate/Edgehill, 
Realtors 


Brian Banak - Coldwell Banker Residential 
Brokerage 


Susan Barnhouser - RE/MAX Home Team 


Joelle Bentley - William Pitt Sotheby’s 
International Realty Page 19 


Rick Berkenstock : CENTURY 21 Connecticut 
Realty Associates 
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Lori Bernier - Coldwell Banker Residential 
Brokerage 


Mary Lou Bevvino - Prudential Connecticut Realty 
Frank Bill - Coldwell Banker Residential Brokerage 
Marielle Bilodeau - Prudential Connecticut Realty 


Shirley Birkmeyer - William Pitt Sotheby's 
International Realty 


Laura Bitondo - Prudential Connecticut Realty 
Stacy Blake - Stacy Blake Realty 

David Bobowski - Coldwell Banker 

Linda Bohne - William Raveis Real Estate 
Tracy Bonito - William Raveis Real Estate 


Karen Bonner - William Pitt Sotheby’s International 
Realty 


Marie Borner - Coldwell Banker 


Janet Bottiglieri - William Pitt Sotheby's 
International Realty 


Ron Boufford - Prudential Connecticut Realty 
Cheryl Boyd - William Raveis Real Estate 
Ceynnon Bradley - Coldwell Banker 

Shane Bradley - RE/MAX East of the River 


Joanne Breen - ERA Sargis-Breen Real Estate 
Page 22 


Ann Marie Brennan - William Raveis Real Estate 
Maggie Brennan - William Raveis Real Estate 
Joyce Brown - Keller Williams Realty 


Arlene Bubbico -: Coldwell Banker Previews 
International 


Deborah Buonocore : CENTURY 21 All Points 
Realty 


Darrell Burne - CENTURY 21 Home Services 

Mary Jane Burt - H Pearce Real Estate 

Carol Bussey - RE/MAX Right Choice 

Kristen Butts - CENTURY 21 Clemens & Sons 
Marla Byrnes - Prudential Connecticut Realty 
Beth Caldwell - William Raveis Real Estate 


Susie Cammett - Coldwell Banker Residential 
Brokerage 


Chris Canfield - Coldwell Banker Residential 
Brokerage 


Carol P. Cangiano - Coldwell Banker Residential 
Brokerage Page 15 





Marilyn Caravetta - Neumann Real Estate/ 
Christie’s International Real Estate Page 22 


Nancy Carpentier - CENTURY 21 Root Agency 


Michael Casey - Coldwell Banker Premiere Real 
Estate 


Jennifer Caulfied - William Pitt Sotheby's 
International Realty 


Tom Cavaliere - Weichert, Realtors Regional 
Properties 


Bill Champagne - William Raveis Real Estate 


Donna Cheng - William Raveis Real Estate & 
Home Services Page 22 


Carol Christiansen - RE/MAX Realty Group 


Matt Christie - Coldwell Banker Residential 
Brokerage 


Margaret Chupron - Realty 3 
Charene Clark - Heritage Properties 
Jeff Clark - Coldwell Banker 


Brian Clarke - William Pitt Sotheby’s International 
Realty 


Janet Clarke - Landworks Realty 
Mary Flo Cleaver - Prudential Connecticut Realty 


Maria Colacicco - William Raveis Real Estate 
Page 23 


Dalia Coleman - Coldwell Banker Residential 
Brokerage 


Debra Colli - RE/MAX Home Town 


Christine Collins - Coldwell Banker Residential 
Brokerage 


Michael Collins - Coldwell Banker Residential 
Brokerage 


Michelle Collins - Prudential Connecticut Realty 
Page 23 


Renee Collins - Collins-Morrow Real Estate 
Jeffrey Colt -CENTURY 21 Home Services 


Betsy Chitwood Conti - Prudential Connecticut 
Realty 


Kelly Conway - William Raveis Real Estate 
Todd Cooke - Exit Hometown Properties 
Renee Cooper - Randall, Realtors 

Stacey Costanzo - Executive Real Estate 
Lana Costeines - William Raveis Real Estate 
Marsha Couture - William Raveis Real Estate 


Lisa Cozzi - William Raveis Real Estate 
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Joe Criscuolo - The Home Store Real Estate 


Laura Cruger - William Pitt Sotheby’s International 
Realty 


Jeanne Crum - Home Selling Team 


April Crumrine - Litchfield Hills Sotheby’s 
International Realty Page 23 


Kim Cuniberti - Coldwell Banker Shaker 

John Cuozzo - Press|Cuozzo, Realtors 

Nancy Currlin - William Raveis Real Estate 
Sheila Cyr - RE/MAX Destination Page 23 
Dianne D'Amico - Prudential Connecticut Realty 
Stacey DeAngelis - Calcagni Associates 


Annmarie Del Franco - Prudential Connecticut 
Realty Page 19 


Winnie DeLong - Dzen Realty 
Beverly Demadis - Prudential Connecticut Realty 
Marvin Deninson - Keller Williams Realty 


Jackie Desmarais - Bannon & Hebert Properties 
Page 14 


Susan Devany - Coldwell Banker Coast & Country 
Angelo Di Cicco - William Raveis Real Estate 


Jimmy Didato - Prudential Connecticut Realty 
Page 23 


Sandy Dilieto - Page Taft Real Estate Page 23 
Carolyn Dipietro - Prudential Connecticut Realty 
John Donato - Showcase Realty 


Ruth Downing - William Pitt Sotheby’s 
International Realty 


James Dressel - RTS Realty Advisors 

Linda Drew - William Raveis Real Estate 
Howard Dubman - William Raveis Real Estate 
Joan Ducharme : Prudential Connecticut Realty 
Wes Dupree : Keller Williams Realty 


Deborah Durkee - William Pitt Sotheby's 
International Realty 


Deborah Estes - Realty Seven Page 23 

Amber Everin - Keller Williams Realty 

Diane Fahey - RE/MAX Flagship 

Pamela Famiglietti - Showcase Realty 

Jeanne Fellows-Grills - William Raveis Real Estate 
Gene Fercodini + Fercodini Properties Page 17 
Bob Ferrigno - William Raveis Real Estate 


Yola Ferry - Prudential Connecticut Realty 





Kim Fetera - Coldwell Banker Residential 
Brokerage Page 19 


Carol Fine - William Raveis Real Estate 
Christina Fitzgerald - Weichert, Realtors 


Eileen Foran - William Pitt Sotheby’s International 
Realty 


Deborah Fountain - Prudential Connecticut Realty 
Amanda Fowski - Coldwell Banker 


Katie French - Coldwell Banker Residential 
Brokerage Page 23 


Henry Frey - RE/MAX Prime Realty 
Debi Friedlander - William Raveis Real Estate 
Tom Fudacz - Modern Real Estate 


Lori Gabriel - Coldwell Banker Residential 
Brokerage 


Dan Gagliardi- D W Fish Real Estate 
David Gallitto - Sterling, Realtors 


Jo Gambardella - William Raveis Real Estate 
Company 


Ellen Garcia - Halstead Property 

John Gaudioso - Gaudioso, Realtors 

Julie Gaughran-Etes - William Pitt Sotheby’s 
Sue Gerace - Cornwall Realty Group 


Kathy Geryk - Coldwell Banker Residential 
Brokerage 


Melissa Giangrasso - Realty World Signature 
Properties Page 24 


Karen Gibb - Prudential Connecticut Realty 


Kim Gifford - Coldwell Banker Residential 
Brokerage 


Debbie Gilbert -CENTURY 21 Clemens & Sons 
Sue Ginsberg-Dejuan - RE/MAX Premier, Realtors 
Penny Gitberg - Landworks Realty 

Cathy Golankiewicz - William Raveis Real Estate 
Svetlana Goletz - Coldwell Banker Coast & Country 
John Grady - RE/MAX East of the River 

Cheryl Gregory - Classic Real Estate 

Tom Greto - William Raveis Real Estate 

Barbara Grey - Prudential Connecticut Realty 
Becky Grieco - Prudential Connecticut Realty 
Gary Grimm - RE/MAX Coast and Country 
Stephen Guarrera - Carey & Guarrera Real Estate 


Annie Gura : Coldwell Banker Premiere Real Estate 


Paula Hahn - Weichert, Realtors Suburban 
Properties 


Nancy Hainsworth - William Raveis Real Estate 
Leslie Hammond : Gillette Real Estate 
Joseph Han - Weichert, Realtors 


Steve Hanson - William Raveis Real Estate & 
Insurance 


Susan Hanson : William Raveis Real Estate & 
Insurance 


Patrice Harrington - ERA Broder Dumont Real 
Estate 


Mimi Harson : Litchfield Hills Sotheby’s 
International Realty 


Hedy Hartley - Prudential Connecticut Realty 
Susan Hatch - William Raveis Real Estate 


Susan Hawley - Coldwell Banker Residential 
Brokerage 


Greg Heineman - Trend 2000 Real Estate 

Cynthia Hellman - William Raveis Real Estate 
Phyllis Hilbig-Ward - Prudential Connecticut Realty 
Brenda Hill - Prudential Connecticut Realty 


Jan Hlywa - Coldwell Banker Residential 
Brokerage Page 24 


Stephen Hodson - Hodson Realty 


Donn Holland - William Pitt Sotheby’s International 
Realty 


Wayne Horgan - Coldwell Banker Residential 
Brokerage 


Neil Howett - Prudential Connecticut Realty 


Kathleen Hoyt - Coldwell Banker Residential 
Brokerage 


Wayne Hugendubel - Coldwell Banker 
Laura Iorio - Calcagni Associates Page 19 
Lauren Iraeta - Keller Williams Realty 


Gina Jacobs - Prudential Connecticut Realty 


Marilyn Jacobs - Coldwell Banker Residential 
Brokerage Page 19 


Roseann Jacques - Coldwell Banker Residential 
Brokerage 


Patrick James - CG Real Estate 


Sabrina Janco - CENTURY 21 Bay-Mar Realty 
Page 24 


Ron Jedziniak - RE/MAX Marketplace 
Lucia Johnstone - Prudential Connecticut Realty 


Kareen Kanaga - Nicholas H. Fingelly Real Estate 
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Dorothy Karska-Piech - Calcagni Associates 
Page 24 


Natascha Kay - H Pearce Real Estate 

Holly Keating - William Raveis Real Estate 
Cheryl Kebalo - RE/MAX Edge 

Kim Kendall - Coldwell Banker 

Paula Kendall - Country Manor Realty 

Trish Kennedy - Higgins Group 

Gary Kershner - The Kershner Company, Realtors 
Tracey Kersteen - William Raveis Real Estate 
Stacy King - RE/MAX 


Joann Kish - William Pitt Sotheby's International 
Realty 


Ed Kleindienst - William Raveis Real Estate 


Karen Kline - The Real Estate Gallery of 
Connecticut Page 24 


Merrill Kloter - RE/MAX Destination 

Peter Kot - Prudential Connecticut Realty 

Joan Kranyak - Calcagni Associates 

Deborah Kulik-Dorin - William Raveis Real Estate 
Kalani Ladd - RE/MAX Destination 

Ryan Lajoie - Johnston & Associates Real Estate 
Donald Lamy - William Raveis Real Estate 

Scott Lavelle - Lavelle & Herron Real Estate 
Barbara Lazzari - William Raveis Real Estate 

Jan Ledoux - Randall, Realtors 

Barrie Lee - RE/MAX Champions 

Robert F. Leonard - Prudential Connecticut Realty 
John Lepore - Prudential Connecticut Realty 
Judith Libby - Prudential Connecticut Realty 

Lisa Linzer - L & S Realty 

Karen Longley - Keller Williams Realty 

Joel Lucas - Coldwell Banker Residential Brokerage 
Tammy Lucier - RE/MAX Flagship 

Marilyn Lusher - RE/MAX Home Team 

Lori MacGowan - William Raveis Real Estate 

Dee Mack - RE/MAX Home Town 

Shalini Madaras - Silver Pine Real Estate 

Louise Malone - Randall, Realtors Real Living 


Donna Mansfield - Coldwell Banker Residential 
Brokerage 


Michelle Manter - Prudential Connecticut Realty 
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Margaret Marconi - Keller Williams Realty 
Maria Marcotte - Browning & Browning Real Estate 
Tracy Marje - RE/MAX Right Choice 


Karen Martin -CENTURY 21 Connecticut 
Realty Associates Page 20 


Fred Martins - Keller Williams Realty Page 25 
Mark Massaro - Prudential Connecticut Realty 
Anne Massoud - William Raveis Real Estate 

John Mastrianni - Appletown Realty 


Laurie Mazzeo - William Pitt Sotheby’s 
International Realty Page 25 


Deborah McCarty - William Raveis Real Estate 
Beth McIntyre - Keller Williams Realty 

Cedric McNeil - Keller Williams 

Lora Merrill - William Raveis Real Estate 

Iris Meyer - William Raveis Real Estate 

Lori Meyerson - Prudential Connecticut Realty 
Aurelia Michelson - Prudential Connecticut Realty 


Margo Mikunda - Complete Real Estate 
Page 25 


Don Miller - ERA Realty Pros Page 25 
Maria Miller - William Raveis Real Estate 


Robin Morrell - Coldwell Banker Premiere Real 
Estate 


Margaret Mullaney - William Raveis Real Estate 


Jack Mulrooney - Coldwell Banker Residential 
Brokerage 


Joan Murphy - Prudential Connecticut Realty 
Robert Neumann - Neumann Real Estate 

Len Nicoletti - Coldwell Banker 

Fred Norman : Sentry Real Estate 

Deborah Northrop - Prudential Connecticut Realty 


Dorothy Ogden - Coldwell Banker Residential 
Brokerage 


Maureen O'Grady - Rachel Thomas Associates 
Lisa Ogren - Keller Williams Realty 

Lana Ogrodnik - Showcase Realty 

Suzanne Okie - Halstead Property 

Teresa Papadopoulos - Higgins Group 


Wendye Pardue - William Raveis Real Estate 
Page 21 


Neile Parisi - Coldwell Banker Residential 
Brokerage Page 26 


Mary Parker - Prudential Connecticut Realty 





Michael Pavlicin - Coldwell Banker Residential Real 
Estate 


Ana Pena - William Raveis Real Estate 

David Pendagast - Keller Williams Realty 
Maria Pereira - Keller Williams Realty 

Robert Pfeifer - CENTURY 21 All Points Realty 
Susan Phelps - Prudential Connecticut Realty 
Gary Piccirillo - RE/MAX Right Choice 

Tim Piedmont - Coldwell Banker 

Victor Pina - CENTURY 21 Stamm Eddy 
Colleen Platt - The Washington Agency 


Barbara Podlisny - William Raveis Real Estate 
Page 26 


Cathy Poehler - Keller Williams Realty 

Jim Porto - Coldwell Banker Residential Brokerage 
Marybeth Porto - Weichert, Realtors 

Kurt Potter - RE/MAX Edge 

Kathleen Prater - RE/MAX Property Consultants 
Louis Preli, Jr. - William Raveis Real Estate 


Susanne Prial - William Pitt Sotheby's International 
Realty 


Virginia Proft - William Raveis Real Estate 


Betsy Purtell - Coldwell Banker Residential 
Brokerage 


John Queenan - Nicholas H. Fingelly Real Estate 


Eric Radziunas - Weichert, Realtors Regional 
Properties 


Patricia Rafile- CENTURY 21 All Points Realty 
Carol Ranish - Prudential Connecticut Realty 
Nancy Reardon - Prudential Connecticut Realty 
Stephanie Reardon - Realty Seven 


Carol Reilly - Coldwell Banker Residential 
Brokerage 


Mary Riley - Reilly Real Estate 


Lisa Rinaldini - Coldwell Banker Premiere Real 
Estate 


Sharon Dillon Rispoli - Prudential Connecticut 
Realty 


Pam Rizy - Prudential Connecticut Realty 


Chris Robinson - Coldwell Banker Residential 
Brokerage 


Lisa Pantalone Rollins - Coldwell Banker 
Residential Brokerage 


Lizz Romano - Coldwell Banker Residential 
Brokerage Page 26 
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Art Rose - William Raveis Real Estate 
Matt Rose : Keller Williams Realty 
Margo Ross - Prudential Connecticut Realty 


Angela Ruel - Prudential Connecticut Realty 
Page 13 


Robert Saelens - William Raveis Real Estate 
Carole Sansone - Prudential Connecticut Realty 


Beth Santos - Bannon & Hebert Properties 
Page 14 


Dawn Satagaj - William Raveis Real Estate 
Linda Sauve - H Pearce Real Estate 

Anna Sava: ERA Broder Group 

Pamela Savejs : CENTURY 21 All Points Realty 


Kathy Schellens - William Pitt Sotheby’s 
International Realty 


Victoria Schroeder - Allyn Associates, Realtors 
Cathyann Schulte - Countryside Realty 

Robin Scott - Coldwell Banker 

John Seaha - Griffin Realty 

Dori Seamans: Realty Seven Page 21 
Tanya Shafir - Prudential Connecticut Realty 
Alison Shaheen - H Pearce Real Estate 

Nancy Shattuck - Coldwell Banker 

Molly Shealy - Prudential Connecticut Realty 
Barbara Sibley - Prudential Connecticut Realty 


Dawn Siedlarz- Aponte - Coldwell Banker 
Residential Brokerage 


Christopher Sikand - William Raveis Real Estate 
Marie Simmons - Country Manor Realty 
Kathleen Sitek - Prudential Connecticut Realty 


Marie Skok - William Pitt Sotheby's International 
Realty 


Sally Smirnoff - Calcagni Associates Page 27 
Eileen Smith - H Pearce Real Estate 


Marianne Welintukonis Smith - CENTURY 21 
Classic Homes of East Hartford 


Kathleen R. Soares - ERA Goodfellow Homes 
Page 27 


Tonya Soule - David L. Bain Real Estate & 
Investments 


Susan Spetrini - Coldwell Banker Residential 
Rachel Sposato - Prudential Connecticut Realty 
Richard St. Francis - William Raveis Real Estate 


Johanna Stanko - The D'Amore Agency 





George Stankus - Showcase Realty 

Dale Stevens - RE/MAX Home Town 

Victoria Stillings - RE/MAX Right Choice 
Joanne M. Sullivan - Chestnut Oak Associates 
Gayle Talbot - Prudential Connecticut Realty 
Donna Tartagni - Coldwell Banker 

Jill Taylor - RE/MAX Right Choice 

Norma Taylor - Landworks Realty 

Eric Thal - William Raveis Real Estate 

Steven Thomson - Coldwell Banker 

Martin Torres - Keller Williams Realty 

Wendy Tremaglio - Coldwell Banker Riverside 
Michele Uss - William Raveis Real Estate 

Joan Vallee - Coldwell Banker Premiere Real Estate 
Kennan Van Cisin - William Raveis Real Estate 
Margaret Very - Page Taft Real Living 

Carol Viltrakis - Westview Properties 

Ellen Vincent - William Raveis Real Estate 


Tony Visone - Coldwell Banker Residential 
Brokerage 


Lori Vogel - William Raveis Real Estate 
Cindy Wagner - ERA Sargis-Breen Real Estate 
Judy Walker - William Raveis Real Estate 


Laurie Walker - Coldwell Banker Residential 
Brokerage Page 27 


Benjamin Wallace - Wallace Tustin Tetreault Realty 


Suzanne Walsh - William Raveis Real Estate 
Page 21 


Meig Walz-Newcomb - Coldwell Banker Residential 
Brokerage 


Nancy Warburton - RE/MAX Realty Group 
Wendy Ward - Halstead Property 


Ellen Waterhouse - Litchfield Hills Sotheby’s 
International Realty 


Wendy Weir - RE/MAX Right Choice Page 27 
Thomas Welles - Welles Agency 
Wendy Westcott - Klemm Real Estate 


Claire Whalen - Coldwell Banker Residential 
Brokerage 


Diane White - Prudential Connecticut Realty 


Wendy White - Coldwell Banker Residential 
Brokerage 


Ilene Whitmarsh - RE/MAX Destination 


Maryalice Widness - Prudential Connecticut Realty 
Jacqueline Williams - Sterling, Realtors 

Mindy Wolkstein - Weichert, Realtors 

Dan Yates - Coldwell Banker Residential Brokerage 
Shanyelle Young - Gillette Real Estate 

Anna Zapotosky - William Raveis Real Estate 


Tara Zegarski-Stirk - William Raveis Real Estate 


Ansonia 


Peter Tuccio - William Raveis Real Estate Southbury 


Avon 
Dan Babich - William Raveis Real Estate 


Mary Jane Bannerman - Coldwell Banker 

Christina Bill - Prudential Connecticut Realty 

Greg Frey - RE/MAX Prime Realty 

Mark Graf - Coldwell Banker Residential Brokerage 


Charles Hartigan - Coldwell Banker Residential 
Brokerage 


George Herman - Farmington Woods Realty 
Valarie Holst - Prudential Connecticut Realty 
Steffen Reich - William Raveis Real Estate 


Silvia Rodriguez - VREINC- Vision Real Estate 
Page 26 


Nancy Scapellati - Prudential Connecticut Realty 
Jeff Schleppy - Farmington Woods Realty 

Ellen Seifts - Prudential Connecticut Realty 

Ron Shute - William Raveis Real Estate 


Laura Witt - Coldwell Banker 


Berlin 


Terri Balavender - William Raveis Real Estate 
Kathy Bialek - Cornerstone Real Estate 
Shawnna Kelly - Sal Cal Real Estate Connections 


Chris Benson Rose : ERA Sargis-Breen Real Estate 


Bethany 


Darlene Eaton - Weichert, Realtors Regional 
Properties Page 14 


Irma Nesson - Calcagni Associates Page 20 


Bethel 
Jay Streaman - RE/MAX Right Choice 


Bloomfield 


Bill Hill - William Raveis Real Estate 
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Branford 
Jennifer Buchanan - RE/MAX Alliance 


Stephen Burke - Weichert, Realtors Shoreline 
Properties 


David Chamberlain - Weichert, Realtors Shoreline 
Properties 


Pam Giordano - Prudential Connecticut Realty 


Susan Mullane - Weichert, Realtors Shoreline 
Properties 


Alison Perrelli - Coldwell Banker Residential 
Brokerage Page 26 


Sheridan Peterson - Coldwell Banker Residential 
Brokerage 


Gene Pica - RE/MAX Alliance 


Bridgeport 
Gloria Lage - CENTURY 21 Greengarden 


Steven Lage - CENTURY 21 Greengarden 


Bristol 


Peter Dekoe - Prudential Connecticut Realty 

Paul Dorosh - Prudential Connecticut Realty 

Kori Gauvin-Eagle - Prudential Connecticut Realty 
Sharon Rinaldi - Country Manor Realty 


Donald Sciarretto - Prudential Connecticut Realty 


Brookfield 


Kellie Martone - ERA Goodfellow Homes 
Patty McManus - William Pitt Sotheby’s 


International Realty 


Brooklyn 
Barbara Diaz - RE/MAX Bell Park Realty 


Burlington 


Carole Etzel - William Raveis Real Estate 


Canton 
Julius Fialkiewicz - Realty Works 
Linda Kessler - William Raveis Real Estate 


Linda King - Prudential Connecticut Realty 
Page 24 


Ellen Knowlton - William Raveis Real Estate 


Cheshire 


Karen Brimberg - Coldwell Banker Residential 
Brokerage 


Dawn D/Auria - Press|Cuozzo, Realtors 
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Doreen Duchette - Coldwell Banker Residential 
Brokerage 


Liz Forrest - Coldwell Banker Residential Real 
Estate 


Joanne Hale - Coldwell Banker Residential 
Brokerage 

Nancy Lydell - Calcagni Associates Page 20 

Mary L. Malin - Calcagni Associates Page 25 

Agnes Nawrocki - William Raveis Real Estate 


Cheri Paulsen - Coldwell Banker Residential 
Brokerage 


Marilyn Rock - Calcagni Associates Page 26 
Marc Seigel - William Raveis Real Estate 
Daniel Shantz - Calcagni Associates Page 27 


Steve Votto - Coldwell Banker Residential Brokerage 
Sandra Wagner - Calcagni Associates 


Beverly Welch - Calcagni Associates 


Chester 


Lisa Tiezzi - William Pitt Sotheby’s International 
Realty 


Colchester 


Gita Burzycki - Prudential Connecticut Realty 


Sandra Lindstrom - Prudential Connecticut Realty 


Columbia 


Richard Nassiff - Ferrigno-Storrs, Realtors 


Cromwell 
Ellen Paklos - Sterling, Realtors 


Danbury 
Sarah Becker - Best Realty 


Lucy Blessey - William Pitt Sotheby's International 
Realty 


Lisa Brown - RE/MAX Unlimited 
Joanne DiCarlo - Prudential Connecticut Realty 


Jonathan Hall - William Pitt Sotheby's International 
Realty 


Betsy Levin - Prudential Connecticut Realty 
Tino Marcal - Rebelo Realty 
Svetlana Mastrogiannis - William Raveis Real Estate 


Patty McCarthy - William Raveis Real Estate 
Page 25 


Carolyn Ridenou - Prudential Connecticut Realty 


Ruthanne Salvatore - ERA Goodfellow Homes 








Josephine Simko - Prudential Connecticut 
Realty Page 27 


David Stuckey - Coldwell Banker 

Angelina Valentini - William Pitt Sotheby's 
International Realty 

Darien 

Robyn DeCastro - Kelly Associates Real Estate 

Dana Fead - Prudential Connecticut Realty 


Bryan Morris - William Pitt Sotheby's International 
Realty 


Wendy Ryan - William Raveis Real Estate/Al 
Filippone Associates 


Linda Terhune - Kelly Associates Real Estate 


Dayville 
Marc Sauer - RE/MAX Bell Park Realty 


Durham 


Debbie Huscher - William Raveis Real Estate 
Page 24 


Pamela Sawicki-Beaudoin - Realty Associates 
Page 18 


East Haddam 


Jackie Nowell - Coldwell Banker Residential 
Brokerage 


East Hampton 
Jamie Bell - Coldwell Banker Residential Brokerage 


Carl Guild - Prudential Connecticut Realty 


East Hartford 


Richard Decker - Sentry Real Estate 
Shelby Muraski - CENTURY 21 Classic Homes 


Mary Nunez: Keller Williams Realty 


Fast Haven 
Kassi Brochu - Realty World 


East Lyme 

Leo Chomen - Randall, Realtors 

Eric Engdall - Heritage Properties 

Amanda Gaudette - Prudential Connecticut Realty 


Judy Halleran - Coldwell Banker Residential 
Brokerage 


Loretta King - Prudential Connecticut Realty 
Page 24 


Marianne Malerba - Heritage Properties 
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Janet McKenzie - William Raveis Real Estate 
Page 25 


Jason McKiernan - Heritage Properties 
Linda Sturm - Coldwell Banker Real Estate 


Leslie Timmons - Prudential Connecticut Realty 


Ellington 

Sallie Cappadora - RE/MAX Premier, Realtors 
Todd Hany - Sentry Real Estate 

Cara Mallett - Santini Realty 


Lisa Rogstad - Prudential Connecticut Realty 


Enfield 

Patricia Carpenter - RE/MAX Home Town 
Cindy Collins - CENTURY 21 All Points Realty 
Carol Hall - CENTURY 21 All Points Realty 


Kathleen Sarno - RE/MAX Home Town 


Essex 


Linda Freedman - Page Taft Christie's International 
Real Estate 


Leslie Holland - William Pitt Sotheby’s 
International Realty Page 24 


Michael Marsden - Page Taft Real Living 


Jane Pfeffer - William Pitt Sotheby’s International 
Realty 


Mariette Woolfson - William Pitt Sotheby’s 
International Realty 


Fairfield 


Barbara Carroll - William Pitt Sotheby's 
International Realty 


Karen Cross - William Raveis Real Estate/Al 
Filippone Associates 


Paulette Cuozzo - Fairfield County Real Estate 


Theresa Discala - William Pitt Sotheby's 
International Realty 


Patty Eilenberg - Prudential Connecticut Realty 
Page 16 


Janice Fracassini - Coldwell Banker 


Jennifer Hilbert - William Raveis Real Estate/Al 
Filippone Associates 


Sarah Keenan - Nicholas H. Fingelly Real Estate 
Leena Krook - William Raveis Real Estate 


Lois Lipow - William Pitt Sotheby’s International 
Realty 


Carol McCullough - Prudential Connecticut Realty 


Cathy Mulrenan - Nicholas H. Fingelly Real Estate 





Shari Nerreau - William Raveis Real Estate 
Bryce Perry - William Pitt Sotheby's 

Judith Pressler - Nicholas H. Fingelly Real Estate 
Linda Raymond - William Raveis Real Estate 
John Shea - William Raveis Real Estate 

Rob Sohmer - William Raveis Real Estate 


Harriet Stone - William Pitt Sotheby’s International 
Realty 


Valerie Szondy - RE/MAX Heritage 
Fredda Takacs - William Raveis Real Estate 


Rita Tanis - Prudential Connecticut Realty 
Page 16 


Nancy Thorne - Prudential Connecticut Realty 


Catharine Van Tornhout - Fairfield County Real 
Estate 


Paul Vimini - Vimini Associates 
Dian Vince : Prudential Connecticut Realty 


Carol Weir - William Raveis Real Estate 


Farmington 


Melody Barker - Prudential Connecticut Realty 
Page 22 


Nick Cifaldi - Prudential Connecticut Realty 
John Giblin - Keller Williams Realty/Gabey Realty 
Alexsi Mallory - Prudential Connecticut Realty 
Paul Stepka - Vision Real Estate/Paul Stepka & 


Associates 


Glastonbury 


Cheryl Bergeron - William Raveis Real Estate 
Mike DeFosses - Prudential Connecticut Realty 


Linda Edelwich - Coldwell Banker Residential 
Brokerage 


Bryan Feery - Prudential Connecticut Realty 
Harry Finer - William Raveis Real Estate 
Peggy Foran - Prudential Connecticut Realty 


Eileen Mazza - Coldwell Banker Residential 
Brokerage 


Joyce Miglietta - Prudential Connecticut Realty 
Tracy Molloy - Prudential Connecticut Realty 


Julia Rosner - Coldwell Banker Residential 
Brokerage 


Deborah Sarni - Executive Real Estate 
Nancy Stetson - Prudential Connecticut Realty 


Valerie Traynor - Coldwell Banker Residential 
Brokerage 


Kimberly Tripp - Coldwell Banker Residential 
Brokerage 


Granby 
Gina McDonald - Coldwell Banker Residential 
Brokerage Page 25 


Greenwich 


Kathy Adams - Greenwich Fine Properties 
Page 21 


Brian Amen - William Raveis Real Estate 


Suzanne Armstrong - Coldwell Banker Residential 
Brokerage 


Fran Ball - Coldwell Banker Real Estate 
Page 22 


Richard Breglia - Coldwell Banker Residential 
Brokerage 


Nancy Healy - Shore & Country Properties 
Rick Loh - Shore & Country Properties Page 25 
Patti Meyer - Prudential Connecticut Realty 
Charles Nedder - Coldwell Banker 

Jennifer O’Brien - Shore & Country Properties 
Maria Ruggeberg - William Raveis Real Estate 
Deborah Ward - Prudential Connecticut Realty 
Frann Ward - Shore & Country Properties 


Joseph Williams - Greenwich Fine Properties 


Griswold 


Laurie Hayes-Hagstrom - On the Move Realty 


Groton 


Lian Obrey - RE/MAX Property Consultants 
Page 26 


Jody Smith - The Partner Network 


Groton Long Point 


Gay Gallagher - Gay Tyler Gallagher Real Estate 
Company 


Guilford 
Paula Baraket - Page Taft Real Estate Page 16 
Fred Corey - RE/MAX Alliance 


Barbara Goetsch - William Pitt Sotheby’s 
International Realty 


Susan Jacobson - William Raveis Real Estate 
David Mayhew - H Pearce Real Estate 
Susan “Sue” Popplewell - H Pearce Real Estate 


Ludwig Pulaski - Page Taft Christie's International 
Real Estate 
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Sandra Reiners - William Raveis Real Estate 
Page 21 


Deborah Rowe : William Raveis Real Estate 


Blythe Smith - William Raveis Real Estate 
Page 27 


Andy Stephens - Page Taft Christie’s International 
Real Estate 


Leigh Whiteman - William Raveis Real Estate 


Haddam 


Deborah Bowles - Prudential Connecticut Realty 


Hamden 
Jeralyn Burns - William Raveis Real Estate 
Kim Fenlon : H Pearce Real Estate 


Allie Madlener - Weichert, Realtors Regional 
Properties 


Judy Peregrim - Calcagni Associates 
John Proto - Calcagni Associates 
Loretta Rennie - Press|Cuozzo, Realtors 


Susan Santoro - Press|Cuozzo, Realtors 


Hartford 
Amy Bergquist - RE/MAX Premier, Realtors 


Chris Jones - Sterling, Realtors 


Hebron 
Deborah Temple - RE/MAX East of the River 


Steve Temple - RE/MAX East of the River 


Kent 


Judy Perkins - Litchfield Hills Sotheby’s 
International Realty 


Killingly 
Gary Duprey - Duprey Real Estate 


Killingworth 


Nancy Dansereau - Coldwell Banker Residential 
Brokerage 


Lakeville 
Leslie Bell - Elyse Harney Real Estate 


Litchfield 


Kristine Girardin-Newell - Litchfield Hills Sotheby's 
International Realty 


Kathy Matyas - Litchfield Hills Sotheby’s 
International Realty 
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Lyme 


Allyson Cotton - Prudential Connecticut Realty 


Madison 


Betsy Anderson - William Pitt Sotheby's 
International Realty 


Judy Dannemann - William Raveis Real Estate 


Allison Gentile-Pollack - William Pitt Sotheby's 
International Realty 


Alison S. Gould - Coldwell Banker Residential 
Brokerage 


Wendy Hopwood - Coldwell Banker 


Robin Keegan - Coldwell Banker Residential 
Brokerage Page 17 


Marie Lee - Coldwell Banker 
Catharina Lynch - Coldwell Banker 


Bonnie McManamy - William Pitt Sotheby’s 
International Realty Page 20 


Jade Papageorge - Prudential Connecticut Realty 


Heidi Pastore - William Pitt Sotheby’s 
International Realty Page 26 


Christine Reynolds - Coldwell Banker 
Residential Brokerage Page 26 


Jerry Sherman - William Raveis Real Estate 


Sheila Tinn-Murphy - Prudential Connecticut 
Realty 


Sue Woods - William Pitt Sotheby’s International 
Realty 


Bette Zollshan - William Pitt Sotheby's International 
Realty 


Manchester 


Peggy Chirico - Prudential Connecticut Realty 


Peggy Gregan - ERA Blanchard & Rossetto 
Page 24 


Donna Huff: Anne Miller Real Estate 
Linda Lohnes : RE/MAX East and West of the River 


Paige Niver - ERA Blanchard & Rossetto 
Page 20 


Noreen Philbin - RE/MAX East of the River 


Barbara Weinberg - RE/MAX East and West of the 
River 


Mansfield 


Marylou Bradley - RE/MAX East and West of the 
River 


Catherine Deschenes - CG Real Estate 


Jack Fulton - Home Selling Team 


Marlborough 
Corinne Machowski - RE/MAX Edge 


Meriden 

Lisa Golebiewski - Realty Associates Page 18 
David MacLennan - Calcagni Associates 

John Maier - Maier Real Estate 

Judy Mik - Prudential Connecticut Realty 
Danny Torres - CENTURY 21 All Points Realty 


Daniela Volo - Calcagni Associates 


Middlebury 


Donna Bannon - Bannon & Hebert Properties 
Page 14 


Lori Geraci - Bannon & Hebert Properties 
Page 14 


Middletown 


Tom Abbate - William Raveis Real Estate 

George Anderson - Prudential Connecticut Realty 
Bruce Bayles - William Raveis Real Estate 

Patricia Flynn - Sterling, Realtors 


Linda O’Hara- William Raveis Real Estate 
Page 26 


Tom Pia - Prudential Connecticut Realty 
Danae Stoane - Sterling, Realtors 


Art Tatta - Prudential Connecticut Realty 


Milford 


Kathy Anderson - Coldwell Banker Residential 
Brokerage 


Carolyn Augur - William Raveis Real Estate/ 
Carolyn Augur & Company 


Tina Deconne - Coldwell Banker 

Lee Durner - Coldwell Banker 

Janie Merola - RE/MAX Right Choice Page 25 
Richard Persico - CENTURY 21 Greengarden 
Liping Wang - ERA Property World 

Linda Wilson - Coldwell Banker Residential 


Brokerage 


Monroe 
Joan Anderson - Coldwell Banker 
Pamela Buzi- William Raveis Real Estate 


Carol Sembrot : William Raveis Real Estate 
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Mystic 

Cheryl Auerbach - Prudential Connecticut Realty 
Jill Holstein Bach - Prudential Connecticut Realty 
Ann Burgess - Prudential Connecticut Realty 
Debra Chamberlain - William Raveis Real Estate 
Marie Cox - Prudential Connecticut Realty 


Stella Neves Elbaum - William Raveis Real Estate 
Company 


Ellen Et Fox - Coldwell Banker Residential Brokerage 


Joanne Kelley - Coldwell Banker Residential 
Brokerage 


Nancy McAndrew - Randall, Realtors Real 
Living Page 25 


Michele Peters - Randall, Realtors Real Living 


Jenifer Philpot - Coldwell Banker Residential 
Brokerage 


Kathryn Roy - William Raveis Real Estate 


Fran Wiehn - Randall, Realtors Real Living 


Naugatuck 
Jennifer Merrill - Coldwell Banker Realty 2000 


Hank Witkoski, Jr. - Witkoski Associates 


New Britain 


Harriet Geragosian - Unique Realty 


New Canaan 


Robbie Blosio - William Pitt Sotheby’s International 
Realty 


Anne-Lise Brown - Halstead Property 


Marsha Charles - Coldwell Banker Previews 
International 


Barbara Gronseth - Halstead Property 
Lauren Napoli - Halstead Property 
Emily Restifo - Brotherhood & Higley Real Estate 


Kathryn Tanner - Brotherhood & Higley Real Estate 


New Fairfield 
Carrie Barry - Luks Realty 
David Brand - Keller Williams Realty 


New Hartford 

Scott Holmes - Coldwell Banker Residential 
Brokerage 

New Haven 


William Bonos - Coldwell Banker Page 22 


Joseph Giordano - RE/MAX Alliance 
Jeff Granoff -GRL & Realtors 

John Izzo - William Raveis Real Estate 
Anne Marseille - Betsy Grauer Realty 


Patricia Moreggi - Prudential Connecticut Realty 


New London 
Paul K. Higgins - Coldwell Banker 


New Milford 


Liddy Adams - Prudential Connecticut Realty 


Joseph Chemero - Coldwell Banker Residential 
Brokerage 


Michael Collins - Michael FE. Collins Realty 
Gary Passineau - William Raveis Real Estate 


Debbie Snopkowski - CENTURY 21 Home 
Services/Scalzo Group 


Lori Wallace - Coldwell Banker Residential Brokerage 


Newington 


Donna-Jean Dargie - Coldwell Banker Residential 
Brokerage 


Andrea Ladd - Prudential Connecticut Realty 
John Valdez - Amy Rio Executive Real Estate 


Trudie Walker - Prudential Connecticut Realty 


Newtown 


Eileen Brooks - William Raveis Real Estate 


Lisa Devellis - William Pitt Sotheby's International 
Realty 


Christine Fairchild - Coldwell Banker Residential 
Brokerage 


Linda Martins - Coldwell Banker Residential 
Brokerage 


Cathy Masi - Flagpole Realty 
Patty Gillen McQuail - McQuail Realty 
Robert Morey - RE/MAX Right Choice 


Jane Phillips - William Pitt Sotheby's International 
Realty 


Lorraine “Lorrie” Silber - Coldwell Banker 
Residential Brokerage 


Barbara Snyder - Coldwell Banker Residential 
Richelle Ward - Prudential Connecticut Realty 


Robert Ward - Prudential Connecticut Realty 


Niantic 


Scott Pellerin - Coldwell Banker Residential 
Brokerage 


North Haven 


Tom Cristofano - Coldwell Banker Residential 
Brokerage 


Joann Digioia - Coldwell Banker Residential 
Brokerage Page 23 


Dana Longley - Coldwell Banker Residential 
Brokerage 


Cheryl Rennie-Smith - Press|Cuozzo, Realtors 


Kim Rossi - Coldwell Banker 


Norwalk 

Jeffrey Byington - Prudential Connecticut Realty 
Sue Cooper « Prudential Connecticut Realty 
Tom Foster - Prudential Connecticut Realty 
Elizabeth Kamar - William Raveis Real Estate 
Paul Louie - Prudential Connecticut Realty 
Mark Namm - Prudential Connecticut Realty 
Anthony Parenti - Prudential Connecticut Realty 


Steve Scatamacchia - William Raveis Real Estate 


Norwich 


Laura Frisch - Heritage Properties 


Old Lyme 


Theresa “Terry” Kemper - Coldwell Banker 
Residential Brokerage Page 20 


Linda Marsh - Coldwell Banker 


Nancy Mesham : Coldwell Banker Residential 
Brokerage 


Vivian Senft - Coldwell Banker Residential 
Brokerage 


Old Saybrook 


Al Chiarito - William Raveis Real Estate 
Page 23 


David Genovali - RE/MAX Valley Shore-Genovali 
Realty 


Lisa Genovali - RE/MAX Valley Shore-Genovali 
Realty 


Brian Jermainne - TeamJermainne Real Estate 
Services Page 24 


Sandy Orsie - Prudential Connecticut Realty 
Bill Sage - Coldwell Banker Real Estate Page 21 
Stephanie Scott - Prudential Connecticut Realty 


Cherie Suhie - J M Realty 


Orange 
Maribeth Lightowler - Coldwell Banker 
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Mary Radziszewski - Weichert, Realtors Regional 
Properties 


Oxford 


Pat Blanko - William Raveis Real Estate 
Page 15 


Joseph Cannizzaro - RE/MAX Right Choice 
Page 22 


Linda Ragozzine - Coldwell Banker Residential 
Brokerage 


Plainfield 


Jamie Sanderson - Larrows Real Estate 


Plymouth 


Michael Ganem - Michael Ganem & Associates 


Pomfret 

Mary Collins - Prudential Connecticut Realty 
Page 23 

Prospect 

Dave Jones - Dave Jones Realty 

Anne Krings - Pavlik Real Estate 

Robert Lauer -Smedes Realty Page 24 

Rich Pavlik - Pavlik Real Estate 


Deborah Ridolfi - Pavlik Real Estate 


Redding 


Marilyn Sloper - Coldwell Banker 


Ridgefield 


Zaza Chilvers - William Pitt Sotheby's International 
Realty 


Carole Cousins - CENTURY 21 Landmark 
Properties 


Laura Freed-Ancona - William Pitt Sotheby's 
International Realty 


Sharon Greene - RE/MAX Right Choice 


Leslie Krichko - William Pitt Sotheby's International 


Realty 
Rita Lopes + Weichert, Realtors Page 17 


Josephine Mineo - Neumann Real Estate 


Rocky Hill 


Curtiss Clemens, Sr.- CENTURY 21 Clemens & 
Sons 


Tammy Varney - William Raveis Real Estate 


Kathy Zdeb - Coldwell Banker Calabro & 
Associates Page 27 
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Rowayton 
Tammy Langalis - William Raveis Real Estate 


Jane Ready - Prudential Connecticut Realty 


Roxbury 


Kathryn Clair - Litchfield Hills Sotheby’s 
International Realty 


Cecelia Santillo - Klemm Real Estate 


Donna Zehring - Klemm Real Estate 


Salem 
Nancy Thill - Coldwell Banker 


Salisbury 


Elyse Harney-Morris - Elyse Harney Real Estate 


Seymour 


Rosalie Averill - Rupwani Associates Real Estate 
Page 19 


Nickie O’ Toole - Nickie O’ Toole Realty 


Shelton 


Karen Berwick - Real Estate Two 
Barbara Crawford - Carey & Guarrera Real Estate 


Paul Jensen - Coldwell Banker Frascatore Realty 
Page 20 


Susan Kopec-Jutcawitz - Carey & Guarrera Real 
Estate 


Anita Pavone - Real Estate Two 


Sherman 


Ronni Zecher - William Raveis Real Estate 


Simsbury 
Tracy Blumberg - Prudential Connecticut Realty 
Sandra Bourke - Prudential Connecticut Realty 


Susan Foster - Coldwell Banker Residential 
Brokerage 


Marsha Komarow : Prudential Connecticut Realty 
Sheree Landerman - The Buyer's Representative 


Carole Margolis - Coldwell Banker Residential 
Brokerage Page 20 


Bobbi Mathues - Realty World Hometown 
Page 25 


Patricia Maulucci - Keller Williams Realty 


Michele Meyerson - Coldwell Banker Residential 
Brokerage 


Linda Oseychik - Prudential Connecticut Realty 


Matthew Schoenhardt - Realty Works 


Lisa Sheary - Coldwell Banker 


Jessica Starr - Keller Williams Realty 


Somers 


Richard Corrado - Coldwell Banker Residential 
Brokerage 


South Windsor 


Brian Burke - Coldwell Banker Residential 
Brokerage 


Marilyn Dzen - Dzen Realty 


Kathy Jeski - Coldwell Banker Residential 
Brokerage Page 24 


Bill Mamak - RE/MAX 


Cynthia Muska - Wallace Tustin Tetreault Realty 
Page 25 


Dawn Nostin - Executive Real Estate 

Karen O’Connor - Prudential Connecticut Realty 
Marilyn Pugliese - Dzen Realty 

Donna Rotondo - RE/MAX Premier, Realtors 
Julie Tetreault - Wallace Tustin Tetreault Realty 


Page 27 


Southbury 


Kary Apanovitch - Coldwell Banker Residential 
Brokerage 

Kathleen Ashton - Klemm Real Estate Page 22 

Joseph Bette - Joseph Bette, Realtors Page 15 


JoAnn Bredenberg - Coldwell Banker Residential 
Brokerage 


Cynthia Clark - Heritage Village Real Estate 
Dennis DeSantis - Heritage Village Real Estate 
Marguerite DeSantis - Heritage Village Real Estate 
Cindy Jannetty - William Raveis Real Estate 
Marge Mullen - Heritage Village Real Estate 

Ron Nettleton - William Raveis Real Estate 

Amy Pelletier - Prudential Connecticut Realty 
Shari Sirkin - William Raveis Real Estate 

Marian Van Egas - Prudential Connecticut Realty 


Marge Yonika - William Raveis Real Estate 


Southington 
Paula Burton -CENTURY 21 All Points Realty 


Carrie Korenkiewicz - Prudential Connecticut 
Realty 


Heidi Matusik - Coldwell Banker Residential 
Brokerage 
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Lynn Patrick - CENTURY 21 All Points Realty 
Page 26 


Brian Perrella - Perrella Realty 
Robert Rossi- R. Rossi Real Estate 


Sandra Wieczorek - Prudential Connecticut Realty 


Southport 

Heidi Cinder - William Raveis Real Estate 
Nancy Dolan - Nicholas H. Fingelly Real Estate 
Simon Fitzpatrick - William Raveis Real Estate 


Rick Zemo - William Reveis Real Estate 


Stamford 


Todd Auslander - Keller Williams Prestige 
Properties/Auslander Kasindorf Group 


Joan Breslow - William Pitt Sotheby’s International 
Realty 


Dave Campana : Halstead Property 


Chris Carozza - Keller Williams Prestige Properties/ 
The Carozza Realty Group 


Eileen Carpanzano - William Pitt Sotheby’s 
International Realty 


Andrew Davis - Prudential Connecticut Realty 
Diane Eliades - Halstead Property 

Olwyn Fagan - William Raveis Real Estate 

Ken Fried - Coldwell Banker Residential Brokerage 
Geri Guzinski - William Raveis Real Estate 

Elayne Jassey - Prudential Connecticut Realty 


Jeannie Kasindorf - Keller Williams Prestige 
Properties/Auslander Kasindorf Group 


Lorraine Leonard : Keller Williams Prestige 
Properties 


Seth Linzer - L & S Realty 

John Pellegrino - William Raveis Real Estate 
Robin Schultz - Coldwell Banker 

Len Schwartz - Keller Williams 


Linda Sorbo - William Pitt Sotheby's International 
Realty 


Kimberly Tapscott - Keller Williams Realty/The 
Kimberly Tapscott Team 
Barbara Webski- Weichert, Realtors Page 27 


Valerie Willey - Prudential Connecticut Realty 


Stonington 
Bruce Drake - Randall, Realtors 


Morag Morse - Prudential Connecticut Realty 








Josephine Navin - Randall, Realtors Real Living/ 
Christie’s International Real Estate Page 26 


Thomas Switz - Switz Real Estate Associates 


Storrs 


Deborah Chabot - RE/MAX East of the River 
Page 22 


Sue Esposito - Home Selling Team 


Steven Ferrigno - Ferrigno-Storrs, Realtors 


Stratford 


Kenneth Caserta - William Pitt Sotheby's 
International Realty 


Kathy Connery - William Pitt Sotheby’s 


Denise Curcio - William Raveis Real Estate/The 
Curcio Group 


Deborah Loban - Raveis Real Estate and Home 
Services 


Bonnie Reynolds - William Pitt Sotheby's 
International Realty 


Suffield 

Chris Colli - Chestnut Oak Associates 
Krystal Holmes - Chestnut Oak Associates 
Melanie McGann - Dowd Realty Group 


Stephanie Salerno - Coldwell Banker Residential 
Brokerage 


Robin Zatony - Dowd Realty Group 


Tolland 
Joe Carnemolla - Campbell-Keune Realty 


Lisa Gordon : Prudential Connecticut Realty 


Joe Sciarra- D W Fish Real Estate 


Torrington 

Christine Cornish - Future Realty 

Barbara Guida - CENTURY 21 Command Realty 
Christine Hunter - Hunter Real Estate 

Nancy Perez - The Washington Agency 

John Todor - The Washington Agency 


Trumbull 
Cynthia “Cindy” Baxter - Keller Williams Realty 


Tom Braunagel - Keller Williams Realty 


Jeffrey Craw - William Raveis Real Estate 
Page 23 


Joan Hainsworth - Prudential Connecticut Realty 


Kurt Jain - Coldwell Banker 


Joseph Kapell - RE/MAX Right Choice Page 24 


Barbara “Bobbi” Loughran - William Raveis Real 
Estate 


John McBride - RE/MAX Right Choice 
Daniel Ranocchia - Higgins Group 

Diane Tantimonico - RE/MAX Right Choice 
Jeffrey Tisdale - RE/MAX Right Choice 


Vernon 


Ben Castonguay - Sentry Real Estate 
Sophie Homicki - Prudential Connecticut Realty 
Earl Melendy - RE/MAX Destination 


Susanne Vacek- D W Fish Real Estate 


Wallingford 
Margaret Bennett - RE/MAX Professionals 


Linda Conchado - Keller Williams Realty 
Page 19 


Allison Hughes - William Raveis Real Estate 
Vincent Masotta - H Pearce Real Estate 
Roseanne Scacca - Dan Combs Real Estate 
Robin Soboleski - William Raveis Real Estate 
Linda Teixeira-Ohr - H Pearce Real Estate 
Stephen Thompson - Dan Combs Real Estate 


Lucille Trzcinski - MainLine New England Real 
Estate 


Cheryl Ulstad - Calcagni Associates 
Sue Walton - H Pearce Real Estate 


Louise Zemina - McLaughlin Real Estate 


Washington 


Bonnie Garguilo - Litchfield Hills Sotheby's 
International Realty 


Peter Klemm - Klemm Real Estate 

Maria Taylor - Klemm Real Estate Page 18 

Timothy Tierney - Litchfield Hills Sotheby’s 
International Realty Page 27 


Washington Depot 


Amity Wolfe - William Raveis Real Estate 


Waterford 
Bud Bowes - RE/MAX Home Team 
Sue Bowes - RE/MAX Home Team 


Samantha Storey - RE/MAX Home Team 
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SPECIAL ADVERTISING SECTION 


bed Five Star Real Estate Agents 


-_————— 


All award winners are sorted by city and listed alphabetically by last name. 


Watertown 
Dorothy Dorso - Weichert, Realtors/Briotti Group 
Theresa Gorman - Weichert, Realtors/Briotti Group 


Jack Well - Realty Executives Welcome 


West Hartford 


Michael Antisdale - Coldwell Banker Residential 
Brokerage 


Lisa Barall-Matt - RE/MAX Premier, Realtors 
Jessica Beganski - William Raveis Real Estate 


Bonnie Berliner - RE/MAX Premier, Realtors 
Page 15 


Melinda Bonin - RE/MAX Premier, Realtors 
Page 15 


Eileen Brewer-Akin - William Raveis Real Estate 


Susan Brine - Coldwell Banker Residential 
Brokerage 


Lisa Campo - William Raveis Real Estate 
Page 22 


Robin Gebrian - Coldwell Banker Page 19 
Grace Jacobs - William Raveis Real Estate 


Linda Johnson - RE/MAX Premier, Realtors 
Page 17 


Becky Koladis - Prudential Connecticut Realty 
Carl Lantz - RE/MAX Premier, Realtors 
Steve Lucca - Keller Williams 


Mark Merin - Coldwell Banker Residential 
Brokerage 


Matthew Miale - Keller Williams Realty 
Page 25 


Lou Mira - RE/MAX Premier, Realtors 
Laurie Murray - Keller Williams Realty 


Margaret O’ Keefe - RE/MAX Premier, Realtors 
Page 26 


Rob O'Meara - Keller Williams Realty 


Howard Pinkham - Coldwell Banker Residential 
Brokerage 


Katy Sargent - William Raveis Real Estate 
Suzanne Schumann : William Raveis Real Estate 
Jonathan Seymour - William Raveis Real Estate 
Marcia Shaughnessy - William Raveis Real Estate 
Janet Tanner - RE/MAX Premier, Realtors 


Holly Walsh - Keller Williams Realty 


West Haven 
Rick Chamberlin - Realty Partners 
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John Coppola - ERA Property World 
Angela Franco - Riccio Realty & Reo Associates 


Francesca Gregoriades - Harborview Realty Services 


Westport 


Susan Albright - The Riverside Realty Group 
Page 21 


Karen Amaru - William Raveis Real Estate 
Page 22 


Catherine Blount - The Riverside Realty Group 
Amy Curry : Prudential Connecticut Realty 
Doris Ghitelman - William Raveis Real Estate 


Emily Gordon - Coldwell Banker Residential 
Brokerage 


Sheri Horowitz - The Riverside Realty Group 
David Kinyon - William Raveis Real Estate 


Maryann Ross Levanti - Higgins Group/Christie’s 
International Real Estate 


Joann Lindwall - Weichert, Realtors 

Joelle Malec - William Raveis Real Estate 

Joan Moreau-McKeever - RE/MAX Right Choice 
Janet Nalezynski - Coldwell Banker Riverside 


Faith Schachne - William Raveis Real Estate & 
Home Services 


Darcy Sledge - Prudential Connecticut Realty 


Lynn Walkoff - William Pitt Sotheby's International 
Realty 


Wethersfield 
Daniel Burgio - William Raveis Real Estate 


Antonio Colasacco - Weichert, Realtors/The 
Zubretsky Group 


Annie Dillon - William Raveis Real Estate 


Allen Grover - Weichert, Realtors/The Zuretsky 
Group 


Maria Hagan - Prudential Connecticut Realty 


Dick Peplau - Coldwell Banker Residential 
Brokerage Page 26 


Makaela Stevens - Weichert, Realtors/The Zubretsky 
Group 


Wilton 


Mary Bozzuti-Higgins - William Pitt Sotheby's 
International Realty 


Susan Resch - William Raveis Real Estate 
Page 18 


Jeff Turner - Coldwell Banker Previews 
International 


Cindy Wein - Coldwell Banker 


Lorraine Winsor - Realty Seven 


Windham 
Tina Bilanceri- CG Real Estate 


Clarence Russ - Home Selling Team 


Windsor 
Andrew Johnson - CENTURY 21 All Points Realty 


Lodia Vola: CENTURY 21 William R. Smith 
John Waters - Prudential Connecticut Realty 


Mary Beth Welsh - CENTURY 21 William R. Smith 


Windsor Locks 
Dan Merrigan - Merrigan & LeFebvre Realty 


Gary Merrigan - Merrigan & LeFebvre Realty 


Wolcott 
Tracy Beckley - Keller Williams Realty 
Linda Fercodini- Fercodini Properties Page 17 


Jack Synnott - Fercodini Properties 


Woodbridge 


Carol Agin - Coldwell Banker Residential Brokerage 


Pat Cardozo - Coldwell Banker Residential 
Brokerage Page 16 


Harriet Cooper - Coldwell Banker Residential 
Brokerage Page 23 


Judy Cooper - Coldwell Banker Residential 
Brokerage Page 23 


Arlene Levine - Coldwell Banker Residential 
Brokerage Page 20 


Dotti Tomat - Real Living Wareck D’Ostilio 


Woodbury 


Sindy Butkus - Klemm Real Estate Page 19 


Timothy Drakeley - Joyce S. Drakeley Real 
Estate Page 16 


Woodstock 


John Downs - Prudential Connecticut Realty 
Fred Gillette - Prudential Connecticut Realty 
Stephanie Gosselin - Prudential Connecticut Realty 


Effie Vinal - Pine Knoll Real Estate 
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Five Star Real Estate Agents 








Angela Ruel 


From Cottages to Castles 





Three-year winner Angela Ruel 


« Exceptional customer service 
- A well-earned 90% referral business 
- A passion for the business and our clients’ success 


Connecticut Shore and 
Lower River Valley 


¢ World-class market intelligence and negotiation skills 


¢ Consistent top-selling Realtor year after year 


lam honored to be acknowledged for the third straight year by 
our clients, customers, vendors and colleagues for the Five Star 
Real Estate Agent award. 


As a professional and lifelong resident, my years of knowledge 
and experience with the luxury market, river and beach 


properties, new construction and charming neighborhoods 
have been invaluable assets to my clients. 


Honesty and trust are key in an ever-changing market. | tell my 
clients what they need to hear, not what they want to hear, so 
knowledgeable and positive outcomes are achieved. 


Prudential Connecticut Realty 


Essex, CT 06426 
Office: (860) 767-2133 + Cell: (860) 575-0754 


aruelhomes@live.com 


¢ aruel.prudentialct.com 
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SPECIAL ADVERTISING SECTION 


Five Star Real Estate Agents 





Bannon, Desmarais, 
Geraci, Santos 


Personal and Professional Attention 


- Working as a team of professionals 
« Individualized sales approach 


- Buyer and seller representation 


Pe) 
) 
pe) 
TI 
79) 
= 
pe) 
a 
a) 
> 
Ce) 
) 
=| 
+ 
7a) 


« Experienced, highly trained 


¢ Utilizing the latest technologies 





Left to right: Two-year winners Beth Santos and Lori Geraci, 
three-year winner Donna Bannon and 2013 winner Jackie Desmarais 


"Making clients for life" is the motto of Bannon & Hebert Properties, LLC, and these 
Five Star Real Estate Agents are committed to this. Each one goes the extra mile 


to serve each client with the highest degree of integrity and ethical responsibility. Bannon & Hebert Properties LLC 
J 

Each of our agents has completed several advanced real estate courses and has 590 Middlebury Road, Suite E 

achieved multiple real estate designations. Middlebury, CT 06762 

Whether you are a buyer, a seller or an individual in need of professional real estate Office: (203) 758-1300 


advice, we look forward to serving your real estate needs with the highest degree 


of professionalism property@bannonandhebert.com 


www.bannonandhebert.com 


Darlene Eaton 


Thank You to My Clients 
for Your Loyalty 


- Certified relocation consultant specializing in Yale 
University/Hospital community 


¢- Commitment to client confidentiality 


- Ask about your home makeover 





a « Servicing greater New Haven County, Bethany, 
| Woodbridge, Orange, Shoreline communities 





Buying or selling a home can seem like an overwhelming task. Choosing the right 
Realtor can make all the difference in the world, especially in very challenging 
markets. Darlene understands when buying or selling a home, listening to the 


client’s needs and requirements as well as being candid about current market Weichert Regional 
conditions is key to a winning partnership. 236 Boston Post Road 

As a seller you want to make sure your home is not a “click on.” In most cases the Orange, CT 06477 
Internet is where your home is first seen. It is important to present your home in Cell: (203) 671-3012 

the best way possible; staging and pricing combined with the way your home is darlenemeaton@gmail.com 


photographed goes a long way to ensure a potential buyer doesn’t “click on” to 
the next home. You only get one chance to make a first impression. Make it count! 
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Left to right: 2013 winner Joseph Bette and 2012 winner Justin Bette 


Joseph Bette 


Successful Area Realtor for 40 Years 


« Annual million-dollar producer for decades 

« Experienced in land development and sales 

« Heritage Village condo specialist 

¢ Skilled negotiator and marketer 

- Has volunteered on many commissions in town 


540 Main Street South - Southbury, CT 06488 
Office: (203) 264-2500 + Cell: (203) 217-4371 
betterealtors@gmail.com + www.betterealtors.com 








Left to right: Three-year winners Melinda Bonin and Bonnie Berliner 


Bonnie and Melinda 


Knowledge « Integrity « Results 


« Relationships built on trust and respect 

¢ 90% of business from past clients and referrals 

- Committed to extraordinary customer service 

¢ 95% of our listings have successfully closed 

¢ Specializing in West Hartford and the surrounding area 


RE/MAX Premier, Realtors 


75 Brace Road + West Hartford, CT 06107 
Bonnie: (860) 836-6751 +» Melinda: (860) 930-4546 
Bonnie@remax-premier-ct.com + www.BonnieAndMelinda.com 








Five Star Real Estate Agents 





Pat Blanko 


PAT BLANKO 


THE OXFORD GROUP 





Exper ence sn't expen sive its priceiess 
William Raveis RE 
55 Rees Dr. 
Oxford, CT 06478 


Cell: (203) 206-9194 
Direct: (203) 888-8808 


www.patblanko.com 
Listing and Buyer Specialist 


¢ Top-producing agent 2013 — 2009 

- Top-listing agent 2013 — 2009 

¢ Top-selling agent 2013 — 2009 

« Residential listing/sales, new construction 

« Relocation specialist/over 55/staging/virtual tour 


Experience isn’t expensive ... it’s priceless! Pat has built her 
reputation and business believing this. She is a listing and buyer 
specialist with more than 15 years’ experience and has been 
consistently ranked a No. 1 listing and selling agent in the area. 
Pat specializes in Oxford, Southbury and the Valley. 


Carol Cangiano 


feo] Beiicigs 
BANKCR () 





564 Racebrook Rd. 
Orange, CT 06477 
Direct: (203) 795-2437 
Cell: (203) 605-4480 


carolcangiano@gmail.com 
carolcangiano.com 


Expect Success 


« Invested in my clients’ success 

¢ Creative problem solver 

¢ Strategic negotiator 

¢ Serving all of greater New Haven and the Shoreline 


The secret to experiencing success in every aspect of your life is 
finding the right partner; success in real estate is no exception. 
| have built a reputation by being focused on my clients’ goals, 
being a tenacious and creative problem solver, and a patient and 
expert negotiator. My clients and | form a strong partnership 
built on trust and communication, and it’s always a positive and 
fun experience, regardless of the obstacles presented. 


| thank my clients for their continued trust and confidence, and 
the honor of this award. 


www.fivestarprofessional.com — FS 15 


ee) 
) 
a) 
T1 
7) 
ot 
pe) 
ct 
a) 
> 
te) 
a) 
_) 
mh 
7) 





Pe) 
) 
pe) 
IT 
7) 
a 
pe) 
a 
a) 
> 
Ce) 
o) 
| 
= 
7) 








SPECIAL ADVERTISING SECTION 


Five Star Real Estate Agents 








Pat Cardozo 


Tenacious « Positive « Client Focused 


- Delighted to be honored again by my clients! 

- Reputation for integrity, customer care and results 
« Proven track record with 100% client satisfaction 

- Expert buyer and seller representation 

- Creating clients for life, one customer at a time 


COLOWeGLL 
BANKCR 0 





RESIDENTIAL BROKERAGE 


270 Amity Road « Woodbridge, CT 06525 
Office: (203) 392-3357 + Cell: (203) 824-2177 
patcardozo@snet.net »+ www.patcardozo.com 








Left to right: Two-year winner Paula Baraket and Heather Dacey 
CT Town and Shore Partners 


Together ... We'll Make It Happen 


« Unparalled service and support 

¢ 90% of sales from past clients/referrals 

- Representing homebuyers and sellers 

« Serving the Shoreline and greater New Haven 

¢ Building relationships through trust and dedication 


Bose CHRISMES 
— 
ar oe 1 


89 Whitfield Street - Guilford, CT 06437 
Paula: (203) 434-1868 + Heather: (203) 314-1301 
cttownandshorepartners@pagetaft.com » www.pagetaft.com/cttown 








Timothy S. Drakeley 





256 Main St. S 
Woodbury, CT 06798 
Cell: (203) 510-9184 
Phone: (203) 263-4336 


tim@drakeley.com 
www.timdrakeley.com 


Trust and Integrity 


- Top-selling/listing broker in Tribury area (CTMLS) 
- Expertise in restoring vintage/barn homes 

- 25 years of real estate experience 

¢ Active in many civil and charitable groups 

« Licensed broker and contractor in Connecticut 


Tim has been a broker and salesperson since 1991 and the 
No. 1 selling and listing broker in Litchfield County and the 
Tribury area (CTMLS). He prides himself by not only being the 
agent that brings you home but also the person who coaches 
your child, supports the schools and is an active participant in 
local organizations. He is a graduate of Holy Cross High School, 
Northfield Mount Hermon Prep School and Babson College. Tim 
is the owner of Tim Drakeley Old Barns and, along with his wife 
Shelley, has built, restored and developed many properties. 
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Left to right: Three-year winners Patty Eilenberg and Rita Tanis 





Patty Eilenberg and Rita Tanis 


Real Commitment. Real Experience. 


- Integrity above all 

¢ Strong work ethic 

« Resourceful and creative negotiators 
- Fairfield and surrounding towns 

- Full-time Realtors since 1995 


Prudential Connecticut Realty 


1583 Post Road » Fairfield, CT 06824 
Patty: (203) 913-0009 + Rita: (203) 260-5223 
pattyeilenberg@prudentialct.com + ritatanis@prudentialct.com 


SPECIAL ADVERTISING SECTION 





Left to right: Three-year winners Gene Fercodini and Linda Fercodini 
Linda Fercodini and Gene Fercodini 


Integrity, Honesty, Professionalism 


- Dedicated to our clients: 

« Committed to professional service 

- Building lifelong relationships 

« Serving the majority of the New Haven, Litchfield and 
Hartford counties 


Fercodini Properties, Inc. 


484 Wolcott Road + Wolcott, CT 06716 
Phone: (203) 879-4973 + Toll-free: (800) 505-3372 
Linda.fercodini.prop@snet.net - Gene.fercodini@snet.net 


- Robin Keegan 





752 Boston Post Rd. 
Madison, CT 06443 


Cell: (203) 500-2212 
Phone: (203) 245-4700, Ext.180 


robin@ShorelineHomesCT.com 
www.ShorelineHomesCT.com 


Shoreline Homes Team ... 


- Professionally serves you 

¢« Communicates with you 

- Keeps up-to-date on the market for you 
- Works competitively for you 

- Strives diligently to meet your goals 


As team leader of Shoreline Homes Team, Robin and her team 
dedicate themselves daily to meet the expectations and 
needs of their clients. It takes many things to be successful in 
real estate — talent, knowledge, experience, communication, 
networks, marketing and resources. Shoreline Homes Team is 
uniquely qualified to represent your interests, whether buying 
or selling. Choose Shoreline Homes Team for your next move. 
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Five Star Real Estate Agents | 





Linda Johnson 


RE/MAX Premier, 
Realtors 


75 Brace Rd. 
West Hartford, CT 06107 


Cell: (860) 543-0909 
Office: (860) 882-0403 


LindaJ@remax-premier-ct.com 
LindaJohnsonSells.net 


Exceeding Expectations Since 1982 


- 95% of my business is repeat clients or referrals 

- Vision, energy and the drive to get it done 

- Professional photography and staging consult included 
- Expert prelisting renovation project management 

¢ Skilled negotiation and creative problem solving 


"Linda is an extraordinary Realtor who has so much to offer 
above and beyond the usual. Not only has she put together an 
incredible team of home improvement pros, but she has a clear 
vision of the possibilities and a broad range of knowledge and 
expertise in the areas needed to highlight and elicit the beauty 
of a home. Our old house in very bad shape was transformed! It 
sold in two days at a profit!" — Barbara McGrath 


Rita Lopes 





388 Main St. 

Ridgefield, CT 06877 
Office: (203) 431-1400 
Cell: (203) 233-9775 
RitaLopes@Weichert.com 
www.SoldbyRita.com 


Enthusiasm! Commitment! Results! 


« Serving Ridgefield and the surrounding area 
- 25 years of real estate experience 

¢ Certified Relocation Specialist 

¢ Client-focused, results driven 

« Many of my clients are now my good friends 


Let my 25 years of real estate experience and dedication make 
your transaction “smooth sailing.” Here are what my past clients 
have to say about their experience with me! “It was such an easy 
and pleasant experience.’ “Thanks, Rita, there’s no one quite like 
you.’ “Through it all, Rita consistently displayed professionalism, 
enthusiasm and a very pleasant ‘can do’ attitude.” This award is 
truly an honor, and | thank you all! 
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SPECIAL ADVERTISING SECTION 


Five Star Real Estate Agents 











Left to right: 2013 winner Pamela Sawicki-Beaudoin and 
three-year winner Lisa Golebiewski 


Realty Associates 
Experience Makes the Difference 


« Broker/owners with more than 35 years of combined experience 
« Experienced and knowledgeable local team of agents 

« High ethical standards, superior negotiating skills 

- Reputation for integrity, knowledge and dedication 

¢ Serving Meriden, Wallingford, Durham and surrounding areas 








Meriden, CT 06450 - Durham, CT 06422 
Pamela: (203) 623-9959 + Lisa: (203) 631-7912 
viewCThomes.com 








Susan Resch 


William Raveis 
Real Estate 

44 Old Ridgefield Rd. 
Wilton, CT 06897 
Cell: (203) 644-5055 


SusanResch@aol.com 
www.SusanResch.com 





Professional, Focused, Knowledgeable 


« Consistent top producer and award winner 

« Full-service real estate professional 

- Results oriented 

« Expert advice with personal service 

« Excellent market knowledge and experience 


Susan is honored to be selected as a Five Star Professional award 
recipient again this year and would like to thank her clients for 
their continued support. 








Maria Taylor 
Klemm Real Estate 
6 Titus Rd. 


Washington Depot, CT 06794 
Office: (860) 868-7313, Ext. 26 
Cell: (203) 578-0397 
mtaylor1800@aol.com 
www.klemmrealestate.com 








Experienced Broker in Litchfield County 


- Consistently ranks in the top 3% of brokers at Klemm Real 
Estate 

« Maintains the highest standard of customer care and 
integrity 

« Marketing through modern technology 


I'm fortunate to enjoy a real estate career that enables me to 
consistently meet fascinating people full of life and dreams. | 
help make dreams come true. The ups and downs and bumps in 
the road keep it interesting and challenging. | feel blessed and 
fortunate to get up every morning and do what | love. This win- 
win attitude has resulted in impeccable references, referrals and 
much repeat business. Going above and beyond is easy. Live life 
simply — honesty, positive energy and passion. 
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“Tell clients what 
they need to hear, 
not what they 
want to hear.” 


— Five Star award winner 





Rosalie Averill 


Rupwani Associates 
Real Estate 


Seymour, CT 06483 


rrnba@aol.com 





Since 1979, | have successfully brought 
buyers and sellers together. Named Realtor 
of the Year three times by the Valley 
Association of Realtors and a Five Star Real 
Estate Agent in 2011, 2012 and 2013, | am 
honored to, once again, be named a Five Star 
Real Estate Agent. 


Linda Conchado 


BEALTT 


821 N Main St. Ext. 
Wallingford, CT 06492 
Cell: (203) 980-0549 
LindaConchado@gmail.com 
www.LindaConchado.com 





lam a results-oriented Realtor with excellent 
marketing knowledge, experience and know- 
how. | strive to give expert advice with 
personal service and have been a consistent 
top producer year after year. Ninety-seven 
percent of my business is from past clients or 
referrals. Thanks to my wonderful clients for 
honoring me again with this award! 


Robin Gebrian 


Coldwell Banker 
Residential Brokerage 
36 LaSalle Rd. 

West Hartford, CT 06107 
Cell: (860) 985-7807 

Office: (860) 231-2600 
robingebrian@hotmail.com 
robingebrianhomes.com 





Robin has more than 20 years of experience 
in the real estate field. She is knowledgeable 
about the market and what it takes to sell a 
property. Honest and straightforward in her 
advice, she regards real estate as a service 
profession dedicated to meeting your needs 
whether buying or selling. 


Robin has been called “a joy to work with” 
and “best in the state.” 


Klarides Village — 221 Bank St. 
Office: (203) 888-1380, Ext. 220 


www.RupwaniAssociates.com 
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Joelle Bentley 
William 

Pitt 

Sotheby's 

3 Roxbury Rd. 
Stamford, CT 06902 


Cell: (203) 253-4730 


jbentley@wpsir.com 
joellebentley.wpsir.com 





To me, selling real estate is as much about 
people as it is about properties. | work 
intensely with my buyers and sellers to 
make their dreams come true. | assist them 
in making sound financial decisions along 
with happy lifestyle decisions. 


Annmarie Del Franco 


Prudential CT Realty 
Ridgefield, CT 06877 

Cell: (203) 240-5877 
Office: (203) 424-0573 
annmarie@askagent99.com 
www.annmariedelfranco.com 


For Annmarie, real estate is more than a 
profession — it’s a way of life. Annmarie, a 
consistent top producer, serves Ridgefield 
and all the surrounding Fairfield County 
areas. “A sincere thank you to my loyal clients 
for their support and to my peers who trust 
me with their referrals.” 


“Discover the difference.” 


Licensed in Conn. and N.Y. 





Laura lorio 


Calcagni Associates 
330 S Main St. 

Cheshire, CT 06410 

Phone: (203) 272-1821 
Laura_lorio@calcagni.com 
; tz www.calcagni.com/Lauralorio 
yo 





FASS 


| would like to extend a heartfelt thank you 
to my clients for this special recognition. It 
is because of you that | love what | do, and 
| never lose sight of the fact that although 
this business may be about buying and 
selling real estate, | feel it’s really all about 
the people. Thank you. 


eee 


Sindy Butkus 


#1 Fer Selig & Section Fee Commery Papertiva! 


KLEMM REAL ESTATE « 





weew. klememrealestate com 


289 Main St. S 
Woodbury, CT 06798 
Office: (203) 263-4040 
Cell: (203) 232-3723 
sindybutkus@gmail.com 
www.sindybutkus.com 





Respected, reliable and reachable. Putting 
21 years of knowledge and expertise to 
work for my clients. Let me introduce you 
to "Klemm Kountry,’ which offers peaceful 
towns, relaxing activities, great restaurants 
and extraordinary scenery. Come find your 
perfect piece of Connecticut countryside. 


Kim Fetera 


jefe] Bol tiie. & 
BANKCR (1) 





EESIDEN TNL ERO MERAGE 
24 Washington Ave. 
North Haven, CT 06473 
Cell: (203) 430-5660 
Phone: (203) 654-2910 
kim.fetera@cbmoves.com 
www.kimfetera.com 





It is always an honor to serve my clients. 
Thank you for this recognition. It gives 
me great pride to have helped so many 
families move in and out of Conn., either 
by marketing their most valuable asset or 
finding a new place to call home. | specialize 
in residential sales and relocation services. 


Marilyn Jacobs 





Coldwell Banker 
Residential Brokerage 
86 Halls Rd. 
~ Old Lyme, CT 06371 

4 Phone: (860) 434-8600 
“wy Cell: (860) 304-6264 


Marilyn.Jacobs@CBMoves.com 
MarilynJacobs.net 


My heartfelt thanks to each and every one 
who was instrumental in my receiving this 
prestigious award. Your confidence and 
loyalty throughout the years are sincerely 
appreciated. | feel privileged to have been 
able to work with you, and I’m honored to 
be given this recognition. No doubt about 
it — the client/Realtor relationship is a 
team effort, and great partnerships make 
successful transactions and successful agents 
... Many, many thanks! 
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Paul Jensen 


BANKCR DOD 


FRASCATORE 
REALTY 


5 Commerce Dr. 

Shelton, CT 06484 

Phone: (203) 331-3302 
se pauljensen@coldwellbanker.com 

es BuySellCtHomes.com 






Thank you so much to all my clients who 
| have had the privilege to serve and who 
have supported my career for the past 36 
years. It is truly gratifying to have one’s work 
recognized as being tops in their profession. 
| cherish every opportunity to help my clients 
succeed with their real estate goals. 


Nancy Lydell 
a 7 ni 
330 S Main St. 
Cheshire, CT 06410 
Office: (203) 272-1822, Ext. 349 


Fem Cell: (203) 464-4552 


oe 
& Nancy_Lydell@calcagni.com 
ey www.calcagni.com/NancyLydell 





In today’s competitive marketplace, | 
recognize that customers have many choices 
when choosing a Realtor to purchase or 
sell a home. | always strive to make every 
buying or selling experience a positive 
one. Relationships that last a lifetime 
are important to me and essential to my 
business. | truly thank all of my clients for this 
prestigious honor. 


Bonnie McManamy 





670 Boston Post Rd. 
, Madison, CT 06443 


Direct: (203) 738-0218 
Office: (203) 245-6700, 

OF Ext. 218 
BMcManamy@WPSIR.com 


Since 1984, Bonnie, Accredited Buyer 
Representative, Certified Residential 
Specialist, Graduate Realty Institute, has 
enjoyed a glowing reputation among both 
clients and colleagues with a consistent 
90-plus percent of her annual transactions 
coming from personal referrals by past 
clients or the repeat clients who say, "She's 
the best Realtor there is." 
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RESIDENTIAL BROMERAGE 

86 Halls Rd., P.O. Box 509 
Old Lyme, CT 06371 

48 Main St. 





Office: (860) 434-8600, Ext. 123 


Trust ... it’s as simple as that. Whether 
buying or selling, you need someone who 
understands the market, is able to navigate 
through challenges and is committed to 
your success ... Someone you can count on. 
As a Realtor and CPA, | approach my clients 
with insight, honesty and integrity. | would 
be happy to share with you the beauty and 
benefits of this region and why so many of us 
have chosen this as home. 


Carole Margolis 


Coldwell Banker 
Residential Brokerage 
700 Hopmeadow St. 
Simsbury, CT 06070 

Cell: (860) 751-8119 

Office: (860) 658-2241, Ext. 48 
carole.margolis@cbmoves.com 
www.carolemargolis.com 


"Carole ... went beyond expectations; a true 
professional; amazing throughout the entire 
process; knowledgeable and extremely 
helpful; a joy to work with; professional 
ability to handle anything; we have bought 
six houses through the years, and she was by 
far the best agent; we couldn't be happier." 





Irma Nesson 


Calcagni Associates 
330 S Main St. 

Cheshire, CT 06410 

Phone: (203) 671-1706 
Irma_Nesson@calcagni.com 
se www.calcagni.com/ 

"Bros IrmaNesson 
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My goal is to always help my clients meet 
their needs in selling and purchasing a home. 
As | have done throughout my career, | work 
tirelessly to help my clients attain their 
financial and emotional objectives. 


| am fortunate to have the best career, and | 
derive tremendous satisfaction from being a 
Realtor. The wonderful relationships | have 
made remain very special to me. 





Arlene Levine 


Coldwell Banker 

270 Amity Rd. 
Woodbridge, CT 06525 
Cell: (203) 623-7755 
Phone: (203) 392-3325 
Arlene.levine@cbmoves.com 





Arlene is a Certified Residential Specialist, 
Accredited Buyer Representative, Senior 
Residential Specialist, Certified Negotiation 
Expert and Realtor. 

Arlene’s client rapport, knowledge and 
sincerity are what set her apart. Arlene's 
highest priorities are communication, 
professionalism and tailoring client service. 


Karen Martin 
CENTURY 21 
Connecticut Realty 
Associates 

27 Main St. 

Hebron, CT 06248 

Direct: (860) 337-7823 
Cell: (860) 559-8903 
KarenMartinHomes@aol.com 





| am honored to receive this prestigious 
award. As a Realtor for 27 years, my career 
integrates my passion for helping people 
and serving the needs of buyers and sellers 
throughout Connecticut. Providing quality 
service is my priority. To my clients, a heartfelt 
thank you for this recognition. 


Paige Niver 


ERA Blanchard & 
Rossetto, Inc. 

18 W Center St. 
Manchester, CT 06040 
Cell: (860) 338-1069 
Office: (860) 646-2482 
PaigeERA@cox.net 


Paige Niver entered the real estate industry 
as a lifelong central Connecticut resident. 
She has extensive knowledge of Manchester 
and its surrounding towns and communities. 
Paige is committed to providing her clients 
with superior customer service and attention 
to detail. 


Wendye Pardue 


WILLIAM RAVEIS 


Lower Fairfield County, 

CT 06853 

Cell: (203) 247-7927 
Office: (203) 845-9696 
wendyepardue@gmail. com 





My goal for my clients is a smooth, well- 
informed and fun process all the way to the 
closing table. My personal goal is to provide 
excellence in service and professionalism. 
My clients' comments and testimonials say it 
best. Check out what they are saying on my 
profile at www.raveis.com. 


Dori Seamans 





REALTY SEVEN 
250 Danbury Rd. 

Wilton, CT 06897 

Phone: (203) 762-5548, Ext. 337 
Cell: (203) 858-5107 
seamans@realtyseven.com 
seamans.realtyseven.com 





Experience, knowledge and success. | bring 
more than 11 years of experience in selling 
and buying homes in Fairfield County, 
and | have been consistently named a top 
producer at Realty Seven, Inc. Whether 
you are listing or buying a home, | offer 
a personalized and detailed plan for a 
successful transaction. 


Kathy Adams 


Roni Agress 





Greenwich Fine Properties 

(203) 661-9200, Ext. 413 
kadams@greenwichfineproperties.com 
www.ereenwichfineproperties.com 


SPECIAL ADVERTISING SECTION 


Five Star Real Estate Agents | 


Sandra Reiners 





William Raveis Real Estate 
21 Whitfield St. 

Guilford, CT 06437 

Cell: (203) 494-7368 
sandra.reiners@raveis.com 
SandraReiners.com 


Analytical and negotiating skills from 30 
years in finance are brought to bear for 
my clients, whether buyers or sellers. | 
provide them with facts and interpretations 
enabling them to make the smartest possible 
decisions concerning their single largest 
investment — their home. 


Suzanne Walsh 


William Raveis 

Real Estate 

125 LaSalle Rd. 

West Hartford, CT 06107 
Cell: (860) 306-1927 
Phone: (860) 521-4311 
Suzanne.Walsh@raveis.com 


University of Connecticut graduate from the 
school of business with more than 20 years 
of real estate experience. Specializing in West 
Hartford, Farmington Valley and Shoreline 
homes for buyers and sellers. One of the top 
agents with William Raveis and Chairman’s 
Elite Circle of Connecticut. Thank you for all 
your support! 








Bill Sage 

Coldwell Banker 
Residential Brokerage 
48 Main St. 

Old Saybrook, CT 06475 

Cell: (860) 227-1905 

Office: (860) 388-1100, Ext. 102 
bill.sage@cbmoves.com 


& www.BillSage.net 





a 


Bill delivers an outstanding real estate 
experience in all market climates. He is 
always responsive to the needs of his 
clients and makes a firm commitment to 
ongoing communication. Resourceful and 
tenacious, Bill works through obstacles to 
ensure successful transactions for his clients. 
Bill focuses on Conn. Shoreline towns and 
has become known as an expert in beach 
communities. 


*“ Don't try to be 
all things to all 
people. Stick to 

what you 
know best. ~ 


— Five Star award winner 


Pamela Albini 


Coldwell Banker 
(203) 520-0274 
palbini@optonline.net 


Buying or Selling Always Working for You 


Susan Albright 
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The Riverside Realty Group 
(917) 371-7149 
susan@susanalbright.com 
www.susanalbright.com 


Service, Results and More ... 


William Pitt Sotheby's International 
(203) 733-2656 

ragress@williampitt.com 
RoniAgress.williampitt.com 


Excellence in Real Estate 
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~ Lorraine Amaral 


William Pitt Sotheby’s Int'l Realty 
(203) 702-3917 

Lamaral@wpsir.com 
LorraineAmaral.com 


Top Producer and Listing Agent 


Karen Amaru 


William Raveis Real Estate 
Broker, ABR® GRI 

(203) 858-6329 
karen.amaru@raveis.com 


“Opening Doors to New Beginnings” 


Susan Arsenault 


William Raveis Real Estate 
(860) 305-9697 
Susan.Arsenault@Raveis.Com 
SusanArsenault.Com 


Advice and Service With Results 


Kathy Ashton 


Klemm Real Estate 
(203) 598-6236 
kashton@aol.com 
www.kathyashton.com 


Premier Agent 


Jeanne Bailey 


Prudential Connecticut Realty 
(860) 665-1094 
jeanneshouses@cox.net 
jeanneshouses.com 


Expertise You Can Rely On 


Fran Ball 


Coldwell Banker Residential 
(203) 451-3200 
fran.ball@cbmoves.com 


Call Me 24/7 for Your Real Estate Needs 


Melody Barker 


Prudential Connecticut Realty 
(860) 874-7714 
mbarker@prudentialCT.com 
mbarker.prudentialCT.com 


Dedicated to Your Success! 
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William Bonos 


Coldwell Banker 

(203) 606-8175 
William.Bonos@CBMoves.com 
WilliamBonos.com 


Realtor, GRI, SRES, SFR, AHWD 


Joanne Breen 


ERA Sargis-Breen Real Estate 
(860) 666-5607, Ext. 211 
joanne.breen@era.com 
www.joannebreen.com 


ERA Real Estate National Award Winner 


Lisa Campo 


William Raveis Real Estate 
(860) 604-1347 
Lisa.Campo@Raveis.Com 
LisaCampo.raveis.com 


Integrity, Service, Experience 


Joe Cannizzaro 


RE/MAX Right Choice 
(203) 449-8108 
Joecanndo@shcglobal.net 
JoeCannDo.com 


Joe Cann Do 


Marilyn Caravetta 


Neumann Real Estate 
(203) 438-0455 
marilyn@neumannrealestate.com 


Deb Chabot 


RE/MAX East of the River 
(860) 428-9827 
debchabot@debchabot.com 
www.debchabot.com 


Broker Associate With 30 Years of Experience! 


Donna Cheng 


William Raveis Real Estate 

(203) 809-7789 
donnacheng888@gmail.com 
www.raveis.com/agent/DonnaCheng/8180 


Fluent in Chinese 
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(860) 930-8584 
maria.colacicco@comcast.net 
maria.colacicco@raveis.com 


Personal, Professional Service 


Al Chiarito April Crumrine 

William Raveis Real Estate Litchfield Hills Sotheby's 

(860) 227-2074 (860) 868-6928 a 

al.chiarito@gmail.com april.crumrine@litchfieldhillssir.com Qo 

www.raveis.com/alchiarito aprilcrumrine.litchfieldhillssir.com m 

Licensed Conn. Realtor, ABR® A Top-Producing Broker ct 
Comm 
o>) 

Maria Colacicco Sheila Cyr ex 

William Raveis Real Estate RE/MAX Destination 2 
ot 
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Mary Collins 


Prudential CT Realty 

(860) 336-6677 
mcollins@prudentialct.com 
www.marycollins.prudentialCT.com 


Your Real Estate Coach 


Michelle Collins 


Prudential CT Realty 

(860) 982-4684 
michellecollins@prudentialct.com 
www. michellecollins.prudentialct.com 


20 Years of Experience; Former Attorney 


Harriet Cooper 


Coldwell Banker 

Cell: (203) 641-3911 

Office: (203) 389-0015 
Harriet.Cooper@cbmoves.com 


Matching Great People With Great Homes 


| Judy Cooper 


Coldwell Banker Residential Brokerage 
(203) 605-5128 

cooperjudy@aol.com 

www.Judy-Cooper.com 


| Move Fast, so You Can Too! 


Jeffrey Craw 


William Raveis Real Estate 
(203) 218-3600 
crawj@raveisre.com 


Prepared, Experienced, Proven 














(860) 875-1818, Ext. 303 
sheilacyr@remax.net 
sheilacyr.com 


Jimmy Didato 


Prudential Connecticut Realty 
(860) 836-8033 
JamesDidato@gmail.com 


~ JamesDidato.com 


A Name You've Grown to Trust 


Joann Digioia 


Coldwell Banker Residential Brokerage 
(203) 915-1712 

joann.digioia@cbmoves.com 
www.joanndigioia.com 


Ask Me About My Animal Shelter Promotion 


Sandy DiLieto 


Page Taft — Christie's International 
(203) 214-0607 

sdilieto@pagetaft.com 

sandydilieto.com 


Exceptional Service You Expect 


Deborah Estes 


Realty Seven, Inc. 

(203) 762-5548, Ext. 308 
estes@realtyseven.com 
realtyseven.com/destes 


Fairfield County Realtor 


Katie French 


Coldwell Banker Residential Brokerage 
(860) 977-3802 

katie.french@chmoves.com 

katie-french.com 


Real Estate Professional 
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Melissa Giangrasso 


Realty World — Signature Properties 
(860) 447-8839 
giangrassom@propertiesct.com 
www.PropertiesCT.com 


Pegoy Gregan 


ERA Blanchard & Rossetto, Inc. 
(860) 836-0496 

eragregan@aol.com 
www.PeggyDidltAgain.com 


Broker, Notary, Accredited Buyer Representative 


Jan Hlywa 


Coldwell Banker Residential Brokerage 
(203) 982-4636 

Jan.Hlywa@CBMoves.com 

www.jan-hlywa.com 


Honest, Committed, Professional 


Leslie Holland 


William Pitt Sotheby’s Int'l Realty 
(860) 575-5144 
lholland@williampitt.com 
leslieholland.williampitt.com 


Market Expertise and Top Negotiating Skills 


Debbie Huscher 


William Raveis 

(860) 918-4580 
dhuscher@comcast.net 
www.debbiehuscher.com 


Recognized. Respected. Recommended. 


Sabrina Janco 


CENTURY 21 Bay-Mar Realty, Inc. 
(860) 582-7404, Ext. 203 
sabrina.janco@century21.com 
www.century21bay-marrealty.com 


Brian Jermainne 


TeamJermainne Real Estate 
(860) 662-0230 
Brian@TeamJermainne.com 
www.TeamJermainne.com 


Five Star Agent Three Years Running 
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Kathy Jeski 


Coldwell Banker Residential Brokerage 
(860) 883-4934 

Kathy. Jeski@cbmoves.com 
www.KathyJeski.com 


USAA-Certified Agent 


Joe Kapell 


RE/MAX Right Choice 
(203) 268-1118, Ext. 325 
joekapell@realtor.com 
www.joekapell.com 


If You Need a Pro... Call Joe! 


Dorothy Karska-Piech 


Calcagni Associates 

(860) 690-3978 
dorothy_karska-piech@calcagni.com 
www.calcagni.com 


It's All About You! 


Linda C. King 


Prudential Connecticut Realty 
(860) 202-KING (5464) 
Iking@prudentialct.com 
Iking.prudentialct.com 


Professional and Reliable 


Loretta King 


Prudential Connecticut Realty 
(860) 884-1111 
lorettaking@prudentialct.com 


We Treat You Like Royalty 


Karen Kline 


The Real Estate Gallery of CT 
(203) 535-5706 
RitrKar@aol.com 


m www.RealEstateGalleryCT.com 


Experience the Difference! 


Robert E. Lauer 


Smedes Realty LLC 
(203) 558-3322 
bob.smedesrealty@snet.net 
BobLauerRealtor.com 


Serving Connecticut Residents Since 1978 


SPECIAL ADVERTISING SECTION 


Five Star Real Estate Agents | 


SSO 





Rick Loh 
Shore & Country Properties 


(203) 698-1234, Ext. 137 


lohrick@hotmail.com 
www.LivelnGreenwich.com 


Serving Greenwich and Stamford 


Mary L. Malin 


Calcagni Associates 
(203) 272-1821, Ext. 308 
MaryL_Malin@Calcagni.com 
www.calcagni.com 





Gina McDonald 


Coldwell Banker Residential Brokerage 
(860) 712-8171 

gina.mcdonald@chmoves.com 
www.gina-mcdonald.com 


Your Home Interests ... My Priority! 


Janet McKenzie 


William Raveis Real Estate 
(860) 460-9470 
jmcknz@aol.com 


ABR®, CRS, GRI, Realtor Professional Dedicated Service 
Fred L. Martins, Jr. Janie Merola 
Keller Williams Realty RE/MAX Right Choice 


(860) 841-9333 
fredmartins@kw.com 
www.fredmartins.com 


Service, Results 


Bobbi Mathues 


Realty World 
(860) 658-8000, Ext. 302 
bobbimathues@msn.com 


A www.realtyworld-hometown.com 


We Are Not No. 1, You Are! 


Laurie Mazzeo 


William Pitt Sotheby's 
(203) 738-0211 
LMazzeo@wpsir.com 
lauriemazzeo.williampitt.com 


Outstanding Customer Service 


Nancy McAndrew 


Randall, Realtors Real Living 
(860) 884-5943 
nmcandrew@randallrealtors.com 
nancymcandrew.randallrealtors.com 


Broker Associate/Conn. and R.1. 


Patty McCarthy 


William Raveis Real Estate 
(203) 796-7709 
patty@pattym.com 
themccarthygrouponline.com 


Selling Homes in Every Market 

















(203) 521-0791 
Janie@CTRealEstateHelp.com 
www.CTRealEstateHelp.com 


The Agent Friends Recommend 


Matthew Miale 


Keller Williams Realty 
(860) 416-1815 
matthewmiale@kw.com 
mmiale.kwhomesct.com 


Excellence and Experience 


Margo Gosia Mikunda 


Complete Real Estate 
(860) 559-6485 
margosia@aol.com 
www.completerealestate.us 


Don Miller 


ERA Realty Pros 

(860) 861-5609 
donmiller@realtypros.com 
www.donmillerera.com 


Licensed in C.T. and R.1. 


Cindy Muska 


Wallace Tustin Tereault Realty 
(860) 644-5667, Ext. 107 
cind03@gmail.com 


Making Your Dreams Come True 
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Josephine Flynn Navin 


Randall, Realtors Real Living 
(860) 214-6563 


@ josienavin@randallrealtors.com 
© www.randallrealtors.com 


Licensed in Conn. and R.I. 


Lian Obrey 


RE/MAX Property Consultants 
(860) 445-4663, Ext. 201 
Lianobrey@gmail.com 
www.Lianobrey.com 


The Only Name You Need to Know 


Linda Bonaiuto-O'Hara 


William Raveis — Linda's Team 
(860) 345-6700 
Linda.Ohara@Raveis.com 


a www.LindasTeam.com 


Margaret F. 0’Keefe 


RE/MAX Premier, Realtors 
(860) 882-0402 
margaret@remax-premier-ct.com 


A www.margaretokeefe.com 


Experience, Integrity, Service 


Neile Parisi 


Coldwell Banker 

(203) 980-3277 
neile.parisi@cbmoves.com 
www.neileparisi.com 


Integrity and Results 


Heidi Pastore 


William Pitt Sotheby's Realty 
(203) 738-0205 
hpastore@wpsir.com 
www.HeidiAtTheShoreline.com 


A Shoreline Top Producer 


Lynn Patrick 


CENTURY 21 Allpoints Realty 
(860) 302-7646 
lynnpatrick@cox.net 


Attention to Details and You 




















Dick Peplau 


Coldwell Banker Residential Brokerage 
(860) 463-2288 


§ Dick.Peplau@CBMoves.com 
mf DickPeplau.com 
SE Building Real Estate Relationships 


Alison Perrelli 
Coldwell Banker 


_ (203) 481-5068 


alison.perrelli@cbmoves.com 


“A alisonperrelli.com 


10 Years of Exceptional Service! 


Barbara Podlisny 


William Raveis Real Estate 
(203) 206-5954 
barbara.podlisny@raveis.com 
www.raveis.com/BarbaraPodlisny 


Thank You to My Clients and Customers! 


Christine Reynolds 


Coldwell Banker Residential Brokerage 
(203) 804-9128 

chris.reynolds@cbmoves.com 
www.ChristineReynolds.net 


“Feel Right at Home” 


Marilyn Rock 


Calcagni Associates 
(203) 272-1821, Ext. 307 


A Marilyn_Rock@calcagni.com 
63 www.calcagni.com 


CRS, GRI, Realtor 


Silvia Bahjat Rodriguez 


VREINC-Vision Real Estate 
(860) 777-6415 
urdreamhouse@comcast.net 
vreinc.com/agents/view/Rodrigus 


Full-Time Realtor 


Lizz Romano 


Coldwell Banker Residential Brokerage 
(860) 983-6330 

lizz.romano@cbmoves.com 
www.lizzromano.com 


Integrity and Commitment to Service 
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Daniel Shantz 


Calcagni Associates 
(203) 272-1821, Ext. 379 
Dan_Shantz@calcagni.com 
www.calcagni.com/DanShantz 


! Never Forget You Have a Choice 


Josephine Simko 


Prudential CT Realty 
(203) 731-1886 
josimko@earthlink.net 
www.WesternCTHomes.com 


Your Western Connecticut Realtor 


Sally Smirnoff 


Calcagni Associates 

(203) 272-1821, Ext. 316 
sally_smirnoff@calcagni.com 
www.calcagni.com/sallysmirnoff 








Timothy Tierney 


Litchfield Hills Sotheby's 
(860) 868-6912 
tim.tierney@litchfieldhillssir.com 


Consistent Top Producer 


Laurie Walker 


Coldwell Banker Residential Brokerage 
(860) 227-5571 

laurie.walker@chmoves.com 

lauriewalker.net 


Professional, Experienced, Dedicated 


Barbara Webski 


Weichert, Realtors 
(203) 912-2009 
bwebski@weichert.com 
www.barbarawebski.com 


ABR®, CRS, GRI 27 Years of Experience! 
Blythe Ann Smith Wendy Weir 
William Raveis Real Estate RE/MAX Right Choice 


(203) 915-9677 
blythe.smith@raveis.com 
www.raveis.com/agent/BlytheSmith/8639 


| Kathleen R. Soares 


ERA Goodfellow Homes 
(203) 300-1979 
krsrealtor@aol.com 
kathysoares.com 


“Experience Isn’t Expensive, It’s Priceless!” 





(203) 877-0618, Ext. 302 
wendyweir@aol.com 


M wendyweirhomes.com 


Experience Counts! 


Kathy Zdeb 


Coldwell Banker Calabro Associates 
(860) 563-2911 
kathyzdeb@aol.com 


~ www.kathyzdeb.com 


Exceptional Service and Results! 
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Julie Tetreault *° Explain things thoroughly, but simply, 
Wallace Tustin Tetreault Realty so the client understands and 


(860) 539-0263 e 
JulielsMyRealta@gmail.com feels comfortable. 


www.MyRealta.com — Five Star award winner 
Julie Is My Realta! 





“Always be honest. It can take a lifetime to build a reputation, 


but it can only take a second to destroy it.” 
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Five Star 





SPECIAL ADVERTISING SECTION 


Mortgage Professional 


Five Star Professional surveyed more than 41,200 Connecticut homeowners. The final list of 2013 Connecticut Five Star 
Mortgage Professionals is a select group, representing less than 3% of mortgage professionals in the area. Evaluations 
were collected by mail, phone and online at www.fivestarprofessional.com/homesurvey. 





Diane Amon : Bank of America Merrill Lynch 
Paul Aube - Connecticut Home Mortgage 


Spring Bagnall - Salisbury Bank & Trust 
Company Page 31 


Cynthia Bahl - Cornerstone Mortgage Page 31 
Jennifer Barone - William Raveis Mortgage 

Mark Barrere - Mortgage Master 

Jane Barry - People’s United Bank 

Chris Bartlett - Primary Residential Mortgage 
Joseph Bartolomeo - Total Mortgage Services 
Kevin Belmonte - Simsbury Bank 

Matthew Biggins - Connecticut Home Mortgage 
Vin Biscoglio - Envoy Mortgage 

Brian Boyaji - People’s United Bank 

Jacquelyn Boyden: Liberty Bank Page 31 
Debra Boyle - PNC Financial Services Group 
Robert Bradley - New England Alliance Mortgage 
James Bremm - Atlantic Residential Page 31 
Jacqueline Brock - Mortgage Master Page 30 
David Bunk : Franklin American Mortgage 
Larry Bye - Fidelity Mortgage Services 


Richard Cannavaro - William Raveis Mortgage 
Page 31 


Ronald Capozziello - People’s United Bank 

Kevin Carse - Connecticut Home Mortgage 

Eileen Cavanaugh - The Milford Bank Page 31 
Kristopher Cedillo - Atlantic Home Loans 

Deirdrer Church - Norcom Mortgage 

John Connelly - Atlantic Home Loans 

Paul Constantinou - Mortgage Access Corporation 
Jack Cooley : Freedom Mortgage 

Kathi Corrigan - Liberty Bank Page 31 

Alesia Corso - Village Mortgage 

Brian Coughlin - People’s United Bank Page 31 
Kimberly Cyr - First Niagara Page 31 
Diane Delauro - Diamond Mortgage Group 
Lori Demma - Connecticut Home Mortgage 


Marcel Desjardins - Fairfield County Federal Credit 
Union 


Jill Dewick - Navy Federal Credit Union 


John Dineen - Citibank 
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Mike Diot - Guaranty Federal 

Kevin Drake - Freedom Mortgage 

Elaine Dreher - People’s United Bank 

Jim Earl - Mortgage Master 

Iliad Estrada - CT Home Mortgage 

Robert Fiala - JTM Financial Services 

Robert Filippone - Citibank 

Sylvie Fillion - Coldwell Banker 

Louise Fontaine - Mortgage Master 

James Forte - Hamilton Ladd Home Loans 
Edward Fournier - Connecticut Home Mortgage 
Perry Gaa - Citibank Real Estate Lending 

Eric Gadarowski - CT Home Mortgage 

Timothy Galu - Luxury Mortgage 

Peter Ganci - Savings Institute 

Ann Gauthier - Charter Oak Federal Credit Union 
Steven Geryk : State Finance Company 

Ron Giannamore - Mortgage Services 

Amy Gildea - People's United Bank 

Tracey Goldman - Berkshire Bank - CBT Region 
Darlene Gordon : Bank of America 

Michele Grull - Savings Bank of Danbury 

Kirk Hagert - Northpoint Mortgage Page 32 
Justin Hardgrove - Mortgage Master 


Christian Harrison - First World Mortgage 
Corporation 


Terry Hastings - Hamilton Ladd Home Loans 
Mark Hawkins - William Raveis Mortgage 


John Hodgkins - Fairway Independent Mortgage 
Page 30 


Douglas J. Hoffman - Mortgage Consultants of 
America Page 32 


Bob Hoffmann - Welcome Home Mortgage 
Page 29 


Al Hoppe : Connecticut Home Mortgage 

Wendy Hunt - Homestead Funding Page 32 
Raymond Jalbert - Real Estate Mortgage Network 
Jeffrey Jensen - Connecticut Home Mortgage 
Christopher Johnson - Wells Fargo Home Mortgage 
Penn Johnson - Stamford Mortgage Company 


Marlene Jones - Northpoint Mortgage 





Marnie Joy - Northpoint Mortgage 


Jason Kasek - Village Mortgage 

Brian Kaskel - Connecticut Home Mortgage 
Catherine Kehoe - McCue Mortgage Company 
Ronald Klein - Mortgage Master 

Greg Kochman - Avistar Mortgage 

Patricia Konturas- Liberty Bank Page 32 
Barbara Korsu: Liberty Bank Page 32 
Cliff Kruger - People’s United Bank 

Annie LAltrella - LAltrella Lending Group 
Daniel LAltrella - LAltrella Lending Group 
David Layne - People’s United Bank 

Michael Lockavitch - GFI Mortgage Bankers 
Thomas Lutz - Newtown Savings Bank 
William Man - Atlantic Residential 

Tamara Martin - Connex Credit Union 

Louis Martocchio - Martocchio & Oliveira 
Charles Masse - Mortgage Force 

Peter Mastrangelo - Norcom Mortgage 
Arleen Mathewson - Rockville Bank 


Carole Mazzarella - PrimeLending, a Plains Capital 
Company 


Stephen McFarlin - Phoenix Financial 
Sharon McHugh - Savings Institute 

Kevin McMahon : Fairfield County Bank 
Sharon Mendelsohn - Union Savings Bank 


Paula Mercier - Welcome Home Mortgage 
Page 29 


Carlene Miller - Bank of America 

Deborah Miller - Liberty Bank Page 32 

Samuel Molina - Anilom Mortgage Corporation 
Steven Molnar - First World Mortgage Corporation 
Bradley Moore - First World Mortgage Corporation 
Lisa Moriello - Mortgage Master 

Suzanne Morin - Farmington Bank 

Terry Moy - Wells Fargo Home Mortgage 

Joseph Murphy - NE Moves Mortgage 


Marc Nathan - Fairway Independent Mortgage 
Page 30 


Diane Neligon - Farmington Bank 


Deb O’Brien - PrimeLending 
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All award winners are listed alphabetically by last name. 


Lynne Oliveri - Guaranteed Rate 

Daniel O’Sullivan - Webster Bank 

Denise Panza - Prysma Lending Group 
Edward Pelland - First New England Mortgage 


Brian Pelletier - First Niagara Bank Financial 
Group 


Melissa Phillips - Savings Institute 
Christine Preston - William Raveis Mortgage 


Clementina Rafael - People’s United Bank 
Page 32 


Greg Reichman - People’s United Bank 

Aileen Richards - Darien Rowayton Bank 
Doug Rick - Connecticut Home Mortgage 
Millie Rochet - People’s United Bank 

Dan Rosenfeld - Connecticut Home Mortgage 
Jim Ryder - Homestead Funding 

Todd Ryder - Connecticut Home Mortgage 
Cara Santoro - Webster Bank 

Jude Satalino - McCue Mortgage Company 


John Schlobohm - Luxury Mortgage 





Thomas Shearman - Atlantic Home Loans 
Jon Sigler - Franklin American Mortgage 


Cheryl Sittnick - Guilford Savings Bank 
Page 32 


Brian Skarda - Union Savings Bank 
Tracey Smith -GMAC Mortgage 


Dave Stambone - Hamilton Ladd Home Loans 
Page 31 


Andrew Stone - Connecticut Home Mortgage 
David Swain - Webster Bank 

Andrew Taylor - Guaranteed Rate 

Brian Taylor - New England Home Mortgage 
Karen Tehan - Rockville Bank 


Natale Terranova, Jr. - Residential Mortgage 
Services 


Terry Terzakis - Atlantic Home Loans Page 31 
Mark Therriault - First Capital Lending 

Mary Tigno - Norcom Mortgage 

Hope Toelken - Webster Bank 


Mark Townsend - Connecticut Home Mortgage 


Left to right: Two-year winners Bob Hoffmann and Paula Mercier 


Thanks to our clients ... we are about to celebrate our 10" anniversary! 


Trish Townsend - The Milford Bank Page 32 
Philip Turner - McCue Mortgage Company 
Lynne Valente - Norcom Mortgage 

Peter Ventriglia - Landmark Financial Group 
Steven Veronesi - The Washington Trust Company 
Danielle Vincent - McCue Mortgage Company 
Feliks Viner - First World Mortgage Corporation 
Anita Visconti-Bronsdon - PNC Mortgage 

Maria Vodola - McCue Mortgage Company 
Donna Werkhoven - McCue Mortgage Company 
Jeff Whitlock - William Raveis Mortgage 

Jon Whitney - Mortgage Master 

Bryan Williams - PrimeLending 

Faith Wilson - Liberty Bank Page 32 


Alex Wisz + American Eagle Federal Credit 
Union Page 32 


Bruce Yonika - Mortgage Master 


Bob Hoffmann 
and Paula Mercier 


Welcome Home Mortgage 


« Sincere thanks to our clients! 

« Combining passion with business 

« Success: Building lifelong relationships 

- Experience and knowledge you can trust 


¢ Thank you for your trust! 


= 
‘e) 
ae 
oat 
1 
@ 
OQ 
o 
a 
ais 
e) 
=> 
o 
7) 
=a 
‘e) 
=) 
iy 
7) 


Welcome Home Mortgage is proud to be a Connecticut licensed broker, not a 
lender or correspondent lender. As a broker, we pride ourselves in having the best 
loan programs available in today's marketplace. 


Welcome Home Mortgage, LLC 
1331 Silas Deane Highway 


Wethersfield, CT 06109 
We love what we do. Our success has been built by referral — one happy client at aiaahies 
a time! Office: (860) 761-1331 


info@WelcomeHomeMortgage.net 
www.WelcomeHomeMortgage.net 


Bob NMLS 25931, Paula NMLS 25932, WHM 2744 {ee} 
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Jacqueline M. Brock 


Fairfield, CT 06824 
Cell: (203) 824-4381 


jbrock@mortgagemasterinc.com 
www.mortgagemaster.com/jbrock 


NMLS 99275 es} 
Certified Mortgage Planning Specialist 





- Purchases, refinances, debt consolidation 

- First-time buyer, FHA, VA specialist 

- Reverse mortgage specialist 

- Low rates, low fees and exceptional service 
Personal attention to all details 


Jacqueline uses her 26 years of mortgage experience and 
Mortgage Master’s wide range of programs and exceptional 
rates to tailor the right mortgage product for each individual. 
Her years of experience make her a true asset from the most 
sophisticated buyer to first-time homeowners. Jacqueline has 
built her business from referrals by staying in touch with all her 
clients as well as Realtors, attorneys, CPAs and financial planners. 


CT Lic. No. 3118, FL Lic. No. LO626, NJ Lic. No. 99275, NY Lic. No. 99275, 
CT Lender ML-BCH-145251, PA Lic. No. 38075. 








John Hodgkins 


“@. MORTGAGE 
= taste CAIRWAY 
1 Post Rd. 152 Deming St. 


South Windsor, CT 06044 
Office: (860) 644-9264, Ext. 11 


johnhe@fairwaymc.com 
www.jhodgkins.com 
NMLS 90265 faa} 





Choose a Lender Who Cares 


¢- Competitive — rates, costs and programs 

« Accessible — you can always reach me or team 
« Respect — your information remains private 

« Easy — apply online — quick response 

« Speed — we accommodate rush closings 


My commitment is to provide you with an outstanding loan 
experience that exceeds your expectations. You're more likely to 
tell others when your expectations have been exceeded. Satisfied 
clients referring family members and friends to me and my team 
is the reason that | have been a top-tier loan officer since 2002. 
You will love our pricing and professional and experienced team 
who will treat you with respect and great care. 


This information is not intended to be an indication of loan qualification, loan approval or commitment to lend. Other 
limitations may apply. © 2012 Fairway Independent Mortgage Corporation NMLS 1D2289. Equal Housing Lender. 





Marc Nathan 


FAIRWAY 


Independent Mortgage Corporation 


998 Farmington Ave., Ste. 210 
West Hartford, CT 06107 


Office: (860) 232-7700, Ext. 10 


marcn@fairwaymc.com 
www.nathanrates.com 
FIMC 2289, NMLS 90295 Ee 


Work With Someone You Can Trust 





« Responsive — you can always reach me — cell: (860) 985-3987 
- Fair — rates and costs are always competitive 

« Fast — rush approvals within 24 hours 

Dependable — our appraisal process is smooth 

- Satisfied — my clients are always happy 


My dedication to exceed your expectations and guarantee your 
satisfaction has made me a top-tier mortgage professional since 
1996. From start to finish, in the loan process, | provide no less 
than exceptional service. At Fairway, we have a dedicated “rush” 
department that reviews loans within 24 hours in order to provide 
commitments and close on time. Please visit my secure website at 
www.nathanrates.com or contact me directly to learn more. 
This information is not intended to be an indication of loan qualification, loan approval or a 
commitment to lend. Other limitations may apply. 
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“Work with a professional who takes 
the time to understand your 
unique situation.” 


— Five Star award winner 





Spring Bagnall 
Se SALISBURY BANK 


5 Bissell St. 

Lakeville, CT 06039 

Phone: (860) 596-2471 

Cell: (860) 485-2230 

sbagnall@salisburybank.com 

www.salisburybank.com/spring 
NMLS 597840 fs} 





With more than 20 years of experience, | 
have the expertise to guide you through the 
mortgage process, whether you are buying, 
refinancing or building your dream house. 
You can be sure that | will communicate 
with you throughout the mortgage process 
so you know where you stand every step of 
the way. 












Cynthia Bahl 


(860) 767-1055, Ext. 201 
cynthia@ctcsloans.com 
www.ctcsloans.com 


Jacquelyn Boyden 


Liberty Bank 
(860) 260-0098 


23 Years’ Experience 


James Bremm 


(203) 521-6776 





Richard Cannavaro 






(203) 605-5576 


Eg 





Cornerstone Mortgage LLC 


Integrity, Exceptional Service 


jboyden@liberty-bank.com 
www.liberty-bank.com/jboyden 


Atlantic Residential Mortgage 


jbremm@atlanticresidential.net 


Proven Exceptional Service 
NMLS No. 116629 


William Raveis Mortgage 


4 frichard.cannavaro@raveis.com 
< 4 www.raveis.com/richardcannavaro 
eee = Third-Year Five Star Award Winner 
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Dave Stambone 
fF 

724 Danbury Rd. 

Ridgefield, CT 06877 

Cell: (203) 240-9611 


www.davestambone.com 
dave@davestambone.com 


NMLS 120211 ff} 


| am very proud to have earned this 
distinction for the last three years. 

Thank you for your business and continued 
support. 








NMLS 68276 Ee 


NMLs 568809 C=}. 


NMLS 89074 Ee 











Terry T. Terzakis 


Atlanfit 

2751 Dixwell Ave. 

Hamden, CT 06518 

Office: (203) 691-9788, Ext. 231 
Cell: (203) 231-0549 
tterzakis@atlantichomeloans.com 
www. lerryTerzakis.com 


NMLS 110369 fss} 


As a mortgage bank, we have the luxury of 
processing, underwriting and funding our 
loans right here in Conn. We control the 
process from start to finish, and you always 
work directly with me and my team. Thank 
you to my clients and referral partners for 
this honor. 





Eileen Cavanaugh 
The Milford Bank 
(203) 783-5717 
ecavanaugh@milfordbank.com 
www.milfordbank.com 


VP Mortgage and Consumer Loans 
NMLs 794688 T=} 





Kathryn Corrigan 

Liberty Bank 

(860) 767-7890 
kcorrigan@liberty-bank.com 
www. liberty-bank.com/kcorrigan 


20 Years of Experience 
NMLs 568810 C=} 


Brian Coughlin 
People’s United Bank 
(203) 312-8201 
brian.coughlin@peoples.com 
www.peoples.com/coughlin 
Going the Extra Mile for You 
NMLS 507738 C=} 


Kimberly Cyr 


First Niagara 
(860) 690-5489 
kim.cyr@fnfg.com 


We Do Great Things! 


MLO 12108 (Y 
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Kirk Hagert Cheryl Sittnick 
Northpoint Mortgage Guilford Savings Bank 
=< (860) 966-6056 (203) 710-1044 
O , khagert@trynorthpoint.com CSittnick@GSByourbank.com 
a www. kirkhagert.com gsb-yourbank.com 
(Ce) | 
1 NMLS 121151 TY NMLS 535596 Ce} 
a) 
AS, - 
a Douglas J. Hoffman Trish Townsend 
a Mortgage Consultants of America, LLC The Milford Bank 
fs (888) 456-3620 (203) 783-5715 
a support@mtgcoa.com ptownsend@milfordbank.com 
5 www.mtgcoa.com www.milfordbank.com 
Qo Free — No Closing Cost Loans — Free Always There 
A CT-MB115176, 13202 T=} NMLs 794701 (= 
Wendy L. Hunt Faith Wilson 
Homestead Funding Liberty Bank 


(203) 791-1736, Ext. 310 
WHunt@Homesteadfunding.com 
FS www.Homesteadfunding.com/WHunt 
“a | Make Owning a Home a Reality 
NMLSR 58693 CY 


(860) 759-5658 
fwilson@liberty-bank.com 
www. liberty-bank.com/faith 





NMLS 568817 t= 


Alex Wisz 


American Eagle FCU 
(860) 568-2020, Ext. 5310 
Alex.w@aefcu.com 
www.americaneagle.org 
Caring © Trust ¢ Dependability 
NMLS 758384 CY 


Patricia Konturas 
Liberty Bank 

(860) 892-2506 
pkonturas@liberty-bank.com 
www. liberty-bank.com/patk 





NMLS 568812 fe 


Barbara Korsu 


Liberty Bank 

(860) 429-8990 

eae =bkorsu@liberty-bank.com 
S203 www.liberty-bank.com/barbara 


NMLS 568813 = 


Deborah Miller 


Liberty Bank ; Yj, "Make sure you're 

(860) 882-8062 hij Foali th 
dmiller@liberty-bank.com Aphid edling WI C 

Lag www.liberty-bank.com/dmiller Uy; : someone who is 
wom 20 Years’ Experience 
NMLS 568814 knowledgeable and 
ethical.” 
Tina Rafael 
People’s United Bank — Five Star award winner 


(203) 338-7295 
_ tina.rafael@peoples.com 
f www.peoples.com/rafael 


- 


a 
NMLS 507728 1] ea 
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c./ Five Star | 
we Home/Auto Insurance Professional 


Five Star Professional surveyed more than 41,200 Connecticut homeowners. The final list of 2013 Connecticut Five Star 
Home/ Auto Insurance Professionals is a select group, representing less than 4% of insurance professionals in the area. 
Evaluations were collected by mail, phone and online at www.fivestarprofessional.com/homesurvey. 
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Judith Alexander - Bearingstar Insurance 


Myron Baldwin - Baldwin Insurance Agency 
Chris Bamgboye - State Farm 

Jane Barter - John H. Barter Associates 
David Bauer - Bearingstar Insurance 

Robert Bokus - Robert J. Bokus Insurance Agency 
Andrew Borner - Liberty Mutual Insurance 
Deborah Brown - Liberty Mutual Insurance 
Caitlin Buettel - Liberty Mutual Insurance 
Susan Burt - Duble and O’Hearn 

Brian Busam - State Farm 

Rosemary Butler - State Farm 

Jay Byrnes - Byrnes Insurance Agency 

Dina Calabrese - Foster Insurance Services 
David Canapari - Charles G. Marcus Agency 
Kevin Carriere - MetLife 

Sean Carroll - Merit Insurance 

Paul Catalano - State Farm 

Crystal Cathcart - Whaling City Insurance 
Debra Cleary - Norcom Insurance 

Mandy Cluff - Smith Insurance 


Richard Coba - Amity Insurance & Financial 
Services 


Yale Cooke - Liberty Mutual Insurance 
Page 34 


Evan Cooper - Bearingstar Insurance 
Walter Crosby - Sumner & Sumner 


Jennifer Crowley - Liberty Mutual Insurance 
Page 34 


David Curran - Bearingstar Insurance 

Suzette Cyr - Sumner & Sumner 

Paul D’Addabbo - Insurance Associates 
Geoffrey D'Alessandro - Bearingstar Insurance 
Angel De Los Santos - Liberty Mutual Insurance 
Mark DeGenaro : The DeGenaro Agency 

Eleni Despoteris - Liberty Mutual Insurance 
Jeffrey Dolin - The Dolin Insurance Center 
David Donaldson - Farmington Bank 

Debi Donarumo - AJ Gambardella Associates 


David Drescher : Drescher Insurance Agency 


Michael Drzata - Wentworth DeAngelis & 
Kaufman Insurance 


Bonnie Dumont - Chelsea Insurance Agency 
Diane Eger - Orange Insurance Center 

Kyle Evaristo - Robert J. Evaristo & Associates 
Joseph Finke - Liberty Mutual Insurance 


Kimberly Fitzgerald - Montagno Insurance 
Agency Page 34 


Rachel Gaudet - United Insurance Group 
John Giuliano - Serra and DelVecchio 


Henry Golembeski - USI Insurance Services of 
Connecticut 


David Gonzalez - David Gonzalez Agency 
James Goodman - Goodman Insurance 


Tim Greer - Tim Greer Insurance Agency 
Page 34 


Richard Guandalini - Mobeck Guandalini 
Insurance 


Kristin Guglielmo - Penny Hanley & Howley 
Company 


Kevin Hanlon - Independent Insurance Center 
W. Kevin Hoar - Roland Dumont Agency 
Jonathan Hudson - Liberty Mutual Insurance 


Robert H. Johnson - GoodWorks/Scranton & 
Johnson Insurance 


Jody Jordan - State Farm 

Debra Kane - Sava Insurance Group 
Ray Kollar - Ray Kollar Agency 
Briea Korzep - Liberty Mutual Insurance 
Paul Korzep - Korzep Insurance Agency 
Thomas Lally - Allstate Insurance 


Page 34 


Matthew Lamarre - Connecticut Insurance 
Exchange 


Lauren LaTorre-Osterling - State Farm 


Thomas E. Leonard, Jr. - The Leonard Insurance 
Group 


Christopher Lewis - Burns Insurance & Financial 


Tammy Enquist Liscomb - Liberty Mutual 
Insurance Page 34 


Linda Lucier - Archambault Insurance Associates 
Stephanie Lupoli - Lupoli Insurance 
Chris Lyons - Lyons & Wraight Insurance 


Paul Malavenda : Core Financial Services 


Rosalie Manzi-Platt - Woodbury Insurance/ 
Ferguson & McGuire 


Augustus Marchetti - Marchetti, Brown & Bishop 


Kevin McKiernan - Abercrombie, Burns, 
McKiernan & Company Insurance 


Robert Milford - Sundel & Milford 

Adam Miller - Adam Miller Agency 

Lysa Molnar - Archambault Insurance Associates 
David Mosher - Horace Mann 


Karen Neumann : Bearingstar Insurance/Arbella 
Insurance Group 


Angela Nielsen - North Haven Insurance Group 
Clifford Opalacz - Opalacz Agency 

Miguel Ortiz - AAA Insurance 

John Palmieri - Liberty Mutual Insurance 
George Pastorok III - Southbury Insurance 
James Perrella - Liberty Mutual Insurance 
Joseph Plante - State Farm 

Patti Jo Provenzale - Shoff Darby Companies 


James Quinlan - Benson/Quinlan Insurance 
Agency 


Michael Rabbett - Rabbett Insurance Agency 
Edward Rapacky III - Benefit Resource Group 
Kevin Ray - Deming Insurance Agency 

Jon Rechenberg - Charles S. Carillo Agency 
David Preston Records - Records and Associates 
Anton Reed - Adion Financial Group 

Steven Rose - Steven A. Rose Agency 

Robert Rosenberg : Insurance Problem Solvers 
Linda Roussey - Wilcox-Reynolds 

Timothy Russell - The Russell Agency 

Mario Russo - State Farm 

Stephen Sadlak - Max Sadlak Agency 

Frederick Salling - Liberty Mutual Insurance 
Heather Santoro - Bearingstar Insurance 

Greg Seekins - Newberry Insurance Group 
Michael Shea - Rice Davis Daley & Krenz 

Tom Sheehan - The Thomas G. Sheehan Agency 
Steven Smith - Sawicki Agency 


Carol Snow - Shoreline Insurance Agency 
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SPECIAL ADVERTISING SECTION 


hes Five Star Home/Auto Insurance Professionals 


All award winners are listed alphabetically by last name. 


Arthur Somma-: American Financial Solutions 


Arthur E. Spears III - Allstate Insurance/Art Spears 
and Associates 


Christine Spivey - Sava Insurance Group 
Pamela Stanton - Smith Insurance 


John Staunton - Wentworth DeAngelis & Kaufman 
Insurance 


Vicki Strickland - Smith Insurance 


Richard Sudock - Marchetti, Brown & Bishop 


Agency 


Ext. 4524 





With 23 years of experience, | know 
that the purchase of insurance is a very 
personal transaction. | pride myself on 
providing quality policies with personal 
care and attention. Fostering lifelong client 
relationships is an important aspect of my job. 
lam honored to be a recipient of this award. 


*©Keep up with market conditions, so 
you are always knowledgeable. ~ 


— Five Star award winner 





| Yale A. Cooke 


Jennifer Crowley 


Kimberly Fitzgerald 
Montagno Insurance 


344 Robbins St. 
Waterbury, CT 06708 
Phone: (203) 574-5211, 


kim@montagnoins.com 
www.montagnoins.com 


Liberty Mutual Insurance 
(203) 791-2993, Ext. 52108 
Yale.Cooke@libertymutual.com 
www. libertymutual.com/yalecooke 


Auto, Home, Life and Annuities 


Liberty Mutual Insurance 


Heidi Summa - William Raveis Insurance Agency 
Gregg Swanson - Swanson Insurance 


Kieran Theissen - Abercrombie, Burns, McKiernan 
& Company Insurance 


Ronald Tregoning - Connecticut Insurance 
Exchange 


Jonathan Turk - WP Insurance Services 


Marleen Turner - Bearingstar Insurance/Davis & 
Hoyt 











(800) 248-8343, Ext. 50423 
Jennifer.Crowley@LibertyMutual.com 
www. LibertyMutual.com/JenniferCrowley 


Personalizing Your Auto-Home-Life Needs 


FS 34 — www-fivestarprofessional.com 





Bob Vaughan - Bob Vaughan Agency 

Dave ViVenzio - ViVenzio & Associates Insurance 
Jo Ann Walk - State Farm 

Tatia Winecoff - State Farm 


Hallie Wong - Peter M. Bakker Agency 
Page 34 


Robert York - York Insurance Agency Page 34 


Eli Zimmer - Daigle & Travers Insurance 


Tim Greer 


Tim Greer Insurance Agency Inc. 
(203) 924-5510 
tin@timgreerinsurance.com 
www.timgreerinsurance.com 


Insurance and Financial Services 


| Thomas Lally 


Allstate Insurance 
(866) 860-0553 


thomaselally@allstate.com 
www.allstateagencies.com/085242 


Auto, Home, Life 


| Tammy Enquist Liscomb 


Liberty Mutual Insurance 


— (203) 598-7177, Ext. 54329 


Tammy.Liscomb@LibertyMutual.com 
www.facebook.com/TammyLiscombLM 


Auto, Life, Home and Annuities 


Hallie Wong 


Peter M. Bakker Agency, Inc. 
(800) 366-1171, Ext. 3017 
hwong@bakkerinsurance.com 
www. bakkerinsurance.com 


Personal and Commercial Insurance 


Robert York 


York Insurance Agency, Inc. 
(860) 635-8700 
yorkins@yorkins.com 
yorkins.com 


Owner/Agent 
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| blonde, blue-eyed and gone | 
| CONTINUED FROM PAGE 39 | 


One could say the way in which a young 
woman was abducted, the location, her looks, 
hair and eye color are mere coincidences. Still, 
when we placed the Hunter and his brothers 
in the middle of our investigation and worked 
to eliminate them, wed have to be ignorant 
not to focus on them. The Hunter—who is 
serving 25 years for stabbing his live-in girl- 
friend to death in 2008, nearly decapitating 
her—was working with his brothers a few 
miles from Comins Pond in Warren, Mass., 
where Molly Bish was abducted (he was also 
born in that same town). He frequently hunt- 
ed in the woods where Molly’s body was later 
found (12 miles away) in Palmer, Mass. One 
of his ex-wives told me, “He never came home 
with game after a hunting trip.’ His daughter 
said, “He would come home at night covered 
in blood” His daughter also claimed he re- 
peatedly raped her. He killed their pets. He 
“buried things in our basement.’ As vile as it 
is to hear (and for me to write), a friend of his 
told me they were once sitting in a car near 
a playground and the Hunter turned to him 
and, pointing at a young blond girl, said, “Boy, 
I wouldnt mind me some of that young, tight 
stuff.’ The Hunter's middle brother lived two 
miles from where Holly Piirainen was abduct- 
ed. The Hunter’s little brother had been living 
in Stafford, the town just north of Tolland and 
Vernon, when Janice and Lisa went missing. 
The Hunter frequently visited Stafford. (Both 
brothers currently live in other states.) 

I interviewed Lisa White's sister, Aprille 
Falletti. She owns and operates Aprille's 
Danceprints in Ellington, a company Judi 
built from the ground up in memory of Lisa. 

“T’ve always believed Lisa is buried in the 
woods in Stafford,’ Aprille, who was 10 at the 
time Lisa went missing, told me. Aprille said 
she sees “a man in a flannel shirt, shovel in 
hand, standing over my sister.’ 

I showed Aprille a photo of the Hunter. She 
explained that Lisa hung out and partied with 
older boys, even young men (recently un- 
covered documents tell me Lisa knew “men” 
from Holland, Mass.). The photo of the Hunt- 
er had been taken near the time Lisa was ab- 
ducted. He would have been in his early 20s. 
And, same as that description from the 1975 
Courant article, the Hunter had a mustache, 
solid build, and drove a yellow Starfire (a ve- 
hicle very similar to a Pinto). 

Staring at the photo, Aprille’s lower lip quiv- 
ered. Her body shook. She backed away and did 
not speak, placing her hand to her mouth. Tears 
came. Then: “I know I have seen this guy before 
... Look at the cold chill coming over me’ 

Had Aprille seen the Hunter with her sister? 

In my business, a visceral reaction is im- 
portant. For instance, I showed Aprille pho- 
tographs of some items recently found in the 





The Hunter and his accomplice? (left) Police sketch of a man smoking a cigaratte that Magi Bish saw at the pond 
where Molly was a lifeguard the day before she disappeared; (right) sketch from the memory of Holly Piirainen’s 
brother, who was with Holly on the day she was abducted. The sketches bear a striking resemblance to the Hunter 


and his middle brother. 


Hunter’s home, hoping she might recognize 
something of Lisa's. She took a moment. “Um 
... maybe that one. But I cannot be sure.” 

I showed her photos of other men con- 
nected to these cases. There was no physical 
reaction. 

Aprille went on to explain that her sister had 
been in Hampden, Mass., and Stafford the night 
before she disappeared. Lisa was arrested for 
underage drinking. Documents also connect 
Lisa to being in Holland, Mass., near this time. 

We look for connections. It’s not science. 
It's a process of interpretation. If a known 
killer—and alleged pedophile—lived in the 
area where a girl went missing, logic tells us 
he has to be a prime suspect. 

The Hunter suddenly left the area soon af- 
ter Molly Bish disappeared and John Kelly 
named him publicly as a POI in Molly's case. 
Moreover, a few days after the Massachusetts 
State Police released a sketch of a man smok- 
ing a cigarette Molly’s mother Magi Bish saw 
at Comins Pond the day before Molly went 
missing (above left), the Hunter put his house 
up for sale. The sketch is a close match to the 
Hunter. The Hunter's little brother owned a yel- 
low Starfire. A second sketch (above right) was 
drawn from the memory of Holly Piirainen’s 
brother, who had been with Holly on the day 
she was abducted. The sketch is a facsimile of 
the Hunter's middle brother, whose niece and 
former sister-in-law, when I placed the sketch 
in front of them, unflinchingly said in unison: 
“Tt’s [the middle brother]! No doubt about it? 

I obtained photographs—of children’s bar- 
rettes, hair scrunchies, hair ties, etc.—from 
a former law enforcement source close to the 
Bish/Piirainen cases. The items were found 
inside a trailer the Hunter owned. I call them 
items, but I believe they're trophies: personal ef- 
fects taken from the young women and girls the 
Hunter raped and murdered. Serial killers of- 
ten keep mementos to remind them of the rape 
and/or kill. I was hoping to tie the Hunter to the 
missing and dead with these photographs. 

No one I interviewed recognized any of the 
trophy items—and the Hunter is not talking. 


The only hope lies in a cigarette butt found at 
the scene of Molly Bish’s abduction. I’m told 
the FBI is analyzing it for clues. 

I don't know that any of these cases are con- 
nected. In fact, I have reports that Lisa was seen 
by a half-dozen people in the weeks and months 
after she disappeared. But what I do know is 
that I cannot exclude the POIs John Kelly and 
I developed—and, chillingly, we could connect 
another four blonde, blue-eyed girls [murdered 
in the same vicinity] to these same three men. 
Indeed, the more we focus on the three broth- 
ers, the guiltier they look. We've handed our 
findings over to the Connecticut State Police 
(who are, I’m told, actively investigating Lisa 
and Janice’s cases once again) through a source 
in the Massachusetts State Police. 

Now we wait. 

My aim is not to solve cases. It is to rekin- 
dle interest, hoping that someone remembers 
something and the information we uncover 
helps law enforcement move one step closer 
to identifying a strong suspect. 

“Can she see down from Heaven and feel 
all my grief?” Judi wrote in the days after Lisa 
disappeared. “If I only knew where she is, I 
could live with it. 

I was never able to give Judi the answers 
she deserved. She died before I could even 
offer our Hunter/siblings theory. But be- 
ing the believer I am, I know Judi is in a 
place where she has all the answers she'll 
ever need. » 


For passing along information confiden- 
tially regarding the disappearances of Lisa 
White and Janice Pockett, please call the 
CT State Police Missing Persons tip line at 
(800) 367-5678. In the cases of Molly Bish 
and Holly Piirainen, please contact the 
Massachusetts State Police at (413) 505- 
5993. If youd like to contact M. William 


Phelps with any information about these 


cases, or other cold cases, please email him 
at mwilliamphelps@comcast.net. 
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“Tve been in this end of law enforcement 
for over 10 years and it’s the largest gathering 
of media that I have ever seen,’ Lt. Vance tells 
me a month later. Yet, he adds, the amount of 
coverage did not change the nature of his job. 

“Whether you have five microphones or 
500, it doesnt matter; the approach has got to 
be the same,’ he explains. “We wanted to make 
sure the victims families were the first to be 
notified, that they weren't listening to a radio 
or watching a television or reading an online 
newspaper to get the information. 

“The families had asked to be left alone and 
99.9 percent of the media respected that and 
did not bother the families at their homes or 
otherwise, and that was important, but there's 
always a couple of people that don't get the 
message or didnt care what the request was 
and attempted to get photographs and things 
such as that. For the most part—and I cant 
stress this enough—the press was tremendous, 
they truly were.’ 

Indeed, Vance says the press can play an 
important role in squashing rumors and eas- 
ing fears. “Initially, people were wondering if 
we were looking for an individual who was on 
the run, and being able to stand up and go, ‘No, 
there is no one else involved, there is nobody 
else that we're searching for’—that puts peoples 
minds at ease and that truly is an important 
part of the partnership between the press and 
the police.’ 

Still, even if they behaved professionally, 
the media coverage eventually became over- 
whelming, says Steinmetz. 

“Generally, the media did a good job—the 
problem was just the sheer amount of coverage 
was obsessive, he says. “The event warranted 
that amount of coverage, because of the magni- 
tude of the disaster, but there's just this line and 
I dont think anyone knows exactly where it is. 
How long do you stay there? What aspects do 
you cover of it? And how do you make it make 
sense without being offensive? It’s very difficult.’ 

Not everyone agrees about the profession- 
alism of the press covering the tragedy. Many 
in Newtown and elsewhere expressed shock 
that the children who had been inside Sandy 
Hook Elementary School were interviewed 
about what they saw and heard just moments 
after surviving the massacre. Others grew an- 
gry with the medias constant presence as time 
wore on and railed against the press on social 
media sites; one friend of mine from New- 
town posted on Facebook on Dec. 19 that it 
was time for the press to leave. 

Suzanne Davenport who lives less than a 
mile from Sandy Hook Elementary says, “I 
understand this is just their job, and I know 
this was one of the most horrific events to 
happen anywhere, so it was major news. But 
after a week it really was time [for the press] 


to leave and let our community try to come to 
terms with all of this.” 

Kelly McBride, who directs an ethics pro- 
gram for the Poynter Institute, a journalism 
think tank in St. Petersburg, Fla., says it isn’t 
surprising there was a backlash. 

“Whenever you have a big news story in 
a small location like that, you tend to have a 
large group of media descend, and as a pack 
journalists can be pretty disruptive,’ she says. 
“You saw that in Waco, Texas, you saw that in 
Ruby Ridge.” 

She notes that these factors were com- 
pounded by Newtownss close proximity to 
New York City—which added to the number 
of journalists in town—and the trickle of new 
information that emerged about the tragedy. 

Despite some of the complaints, McBride 
says, “I would bet you that the bulk of the in- 
teractions were respectful and courteous. But 
of course you judge people by their loudest and 
worst behaviors, and the entire group will be 
judged on those who were maybe overzealous.” 


“The event warranted that 
amount of coverage, but 
there’s just this line and no one 
knows exactly where it is.” 


I went back to Newtown on a weekday 
afternoon a month after the shootings. The 
memorials that had lined the streets of the 
Sandy Hook village were gone, as were the 
media hordes. The only hints I saw of the 
tragedy were window signs reading “We are 
Newtown, We Choose Love” and the “New- 
town Strong” bracelets that were available in 
the local coffee shop. There also was a lone 
telephone pole adorned with 26 roses not yet 
wilted from the cold. Less than a mile from 
the school, Treadwell Memorial Park was qui- 
et. The news trucks, helicopters and cameras 
were gone and it was hard to believe they were 
ever there. I could even hear the hum of cars 
on nearby Interstate 84 that I hadn't heard in 
the days following the shootings; the media 
scene had been far too loud. 

As I stood alone in the park, then walked 
through the empty playground where many 
of the young victims had most likely come 
to play, I wondered if those whod criticized 
the media were right. Had our presence re- 
ally accomplished anything? As a journalist 
I believe there is an inherent value in the 
truth, and it is important to ask questions— 
even and perhaps especially when there are 
no easy answers. What could have been done 
to prevent this massacre? How can we assure 
that no one else experiences what the victims 
and their families did and are still experienc- 
ing? If as a society we are ever going to find 
these answers, we need to begin by asking 
questions. aa 
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furniture restoration 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and _ painting. 
90 years in business. H.H. PERKINS 
Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hhperkins.com 


historic window solutions 
Recapture the “> 
Beauty of Your— 
Old Wood | 
Windows — © 


eRestored *Double-Paned *Weather Stripped * Energy Efficient 
WHY THROW OUT A WINDOW BETTER THAN YOU CAN BUY? 


Save the beauty of your 

Original windows and improve 

energy efficiency with our BI-GLASS 

conversion process-and it of CONNECTICUT. 

costs less than quality wood 

replacement windows. FREE ESTIMATE 

888.966.3937 ¢ www.ct-bi-glass.com 
Coming in May’s Issue 

CONNECTICUT TRAVEL 2013 


Your Guide to Events, Attractions, 
Adventures & Culture 
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Order must be received by April 1° 


Subscribe by using the convenient 
card in this issue, call 800-974-2001 


or visit connecticutmag.com 
and click on the “Subscribe” tab. 
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historic window solutions 


Innerglass° Interior Storm Windows: 

* Maintain the charm and beauty of your 
existing windows 

Significantly reduce heating and cooling bills 

* Compression-Fit to eliminate drafts completely 


* Greatly reduce outside noise 
* Are perfect for enclosing screen porches 
* Save energy, save money and save history! 


Window Systems, LLC 


The Compression-Fit Advantage 


1-800-743-6207 © www.stormwindows.com 





sound proofing 
STOP STREET NOISE with custom glass 


interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 
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Marketplace 
Classifieds. 
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MARKETPLACE 






RATES: $2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as 
two words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
$200 per inch. 


FREQUENCY DISCOUNTS 
12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


PAYMENTS: All advertisements are sold ona 
pre-payment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 


DEADLINES: Materials should be received by the 
25th of the second month preceding the issue (for 
example, March 25 for May) 


ADDRESS CORRESPONDENCE: 
David Martin, Classified Advertising Department 
Connecticut Magazine 
4O Sargent Drive, New Haven, CT 06511 
Phone: (800) 974-2001 x. 5394 
Fax: (203) 789-5255 
Email: dmartin@connecticutmag.com 
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Discover news and stories from 
Hartford and the surrounding region 


WNPR's Capitol Region 
wnprorg Reporting Initiative 
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From education, health and the environment, to the arts and government, WNPR 
provides the coverage and analysis to showcase issues of importance to the state and beyond. 
Plus, with a special focus on the nonprofit sector, listeners hear the voices of those 
working to improve the lives of those in our community. 








Listen for expanded regional reporting weekdays on 
Where We Live, Morning Edition, All Things Considered and 
The Colin McEnroe Show. 
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Sundays at 9 p.m. beginning March 31 | Only on CPTV 
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This March on CPTV, the key word is “favorite,” 
as in our viewers’ favorite CPTV programs. 
That's why CPTV will be presenting a number of 
its “Viewers’ Favorites” specials throughout the 
month. Tune in for all the popular entertainers, 
toe-tapping songs and Broadway-worthy per- 
formances that the whole family can watch and 
enjoy together. 





During these choice programs, viewers will have the opportunity to 
call in and pledge their support to CPTV. These gifts of support, no 
matter how big or small, are always appreciated. They are essential 
to keeping CPTV programming on the air with the kind of original and 
intelligent programming that is difficult to find anywhere else. 


Several BBC series, for instance, have been cornerstones of CPTV 
programming, and thanks to our members’ support, CPTV’s BBC 
offerings just keep getting better and more numerous. For example, 
CPTV recently debuted a new series from across the pond called 
Call the Midwife. The show, which had already become a smash hit in 
Britain, showcased the story of a young nurse named Jenny Lee who 
arrived at Nonnatus House to live and work as a midwife alongside 
an order of nuns in 1950s England. The series has since become a 
hit here in the States as well, and soon CPTV will present its highly 
anticipated second season. 


And in the PBS tradition of popular British period dramas like "Down- 
ton Abbey" comes the new series "Mr. Selfridge," which will make its 
American debut on Masterpiece on March 31 at 9 p.m. The series 
stars Jeremy Piven of Entourage fame as Harry Selfridge, the real-life 
American founder of the lavish London department store Selfridge & 
Co. "Mr. Selfridge" is set in 1909 London and was created by Emmy 
Award-winning writer Andrew Davies ("Pride and Prejudice," "Bleak 
House"). Don’t miss the sweeping new series everyone will be talking 
about this spring. 


From musical specials to British dramas and more, CPTV has so 
much to offer. To all of our members, past, present and future, we 
thank you for helping us keep your favorite programs on the air! 





"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 
1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 06611, is published 
monthly by Journal Register Company, Lower Makefield Corporate Center: 790 Township Line Road, 3rd Floor, Yardley, 

PA 19067. Editorial content for "What's On!”, the 12-page program guide devoted to CPTV and WNPR, is determined by 
Connecticut Public Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 


TRUSTEES: Arthur Diedrick/Chair, Francisco Borges/Vice Chair, Pamela Pagani/Secretary; Joyce Ahrens, Thomas Barnes, Bruce 
Bozsum, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Amold Chase, Daniel Crown, Christopher Dadlez, 
Jerry Franklin (ex officio), Lynn Fusco, Jeffrey Hoffman, Peter Kelly, Mary McLaughlin, Thea Montanez, William Nickerson, George 
Norfleet, Jerry Plush, Faye Preston, Brian Renstrom, Rick Richter, Teri Trotter, Roger Williams, Jay Youngling, Michael Zebarth; Edith 
Bjornson, Carl Chadburn and Laura Lee Simon (Trustee Emeriti) 


COMMUNITY ADVISORY BOARD: Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Tanya Shriver 
Castiglione, Tarah S. Cherry, Thomas J. Colangelo, Aaron Frankel, Barri R. Marks, Vivian Martinez-Rivera, Janet M. 
McCarty, Melissa Pucci, Kay Rahardjo, Meher Shulman, Kerrie Sullivan, Mike Tarselli, Ainsworth Thompson, Rachel 
Traficanti, Jessica M. Vanderhoff, Steven H. Werlin 
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CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


CPTV | WNPR | CPBN.ORG 
On TV 


CPTV 

Hartford (WEDH) —_ Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) —_ Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 


CPTV4U Digital Channel 24.2, 49.2, 65.2, 53.2 
CPTV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

Comcast Cable Channel 966 

Cox Cable Channel 805 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 

Channel 213 HD-Hartford/New Haven 

Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPR.org 


Membership & Program Information 


Call: 860.275.7550 
E-mail: audiencecare@cptv.org 
Membership starts at $40 per year. 


Editorial Staff 


Editor: Carol Sisco 
Contributors: Todd Gray, Lee Newton, Emily Caswell 


Follow us on: (9 


Visit CPTV.org for additional television program listings for: 
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Tennessee Ernie Ford 


CPIV—CELEBRATING FIFTY YEARS 


OF TELEVISION EXCELLENCE 


A Look Back at CPTV's Most Popular National Shows 


While Connecticut may be a small state, its public television station, 
Connecticut Public Television (CPTV), has made a major impact on 
the nation with its program offerings over the past 50 years. CPTV 
has produced and distributed an astounding collection of programs 
and specials that have been watched on PBS stations nationwide 
from Alaska to Florida and everywhere in between. 


During the first few decades of the station’s history, the majority of 
CPTV’s production work focused on local concerns—legislative cov- 
erage, area sports and state history— but in 1985, the station made 
a big splash on the national scene. CPTV staff traveled to Nashville 
to produce its first PBS fundraising special, 7ennessee Ernie Fora's 
Amenica. This nostalgic and patriotic concert special brought 
Tennessee Ernie Ford together with Marilyn McCoo, Shirley Jones 
and others to perform classic American and inspirational songs. 


The station followed up that successful effort with Carole King: 

A New Colour in the Tapestry in 1993. Taped at The Bushnell in 
Hartford, King performed a rousing, crowd-pleasing concert of songs 
she wrote for other artists during her Brill Building days, her work 
from the ground-breaking aloum 7apestry, as well as her newest 
compositions. 


Subsequent years would see CPTV travel to New York to tape Patt 
LaBelle Live! One Night Onlywith the legendary R&B singer singing 
onstage with Mariah Carey and Luther Vandross. In Hartford, the 
state network produced a Latin music extravaganza called Cella 
Cruz & Friends: A Night of Salsa featuring the “Queen of Salsa” per- 
forming with Tito Puente and a cast of other Latin music all-stars. At 
Foxwoods Resort Casino, CPTV reunited many of the 1960s' most 
chart-topping British groups for a concert called 7he British Invasion 
Returns, followed by Hey La! Hey La! The Girl Groups Are Back, a 
salute to the classic girl groups of the decade. All of these programs 
became successful national PBS fundraising specials. 


Carole King 





Celia Cruz 


CPTV also made a name for itself by creating unique genre-busting 
how-to programming in categories no one had even considered 
before. For instance, in 1998, CPTV debuted a new national series 
on one of America’s most popular outdoor hobbies: bird watching. 
BirdVvatch, which continued for three seasons, traveled to stunning 
bird watching locations throughout the country while also offering 
simple tips on backyard birding. CPTV followed up that success with 
another unique series covering new ground: America’s Walking. For 
two seasons, host Mark Fenton helped viewers learn more about the 
healthy benefits of walking, good nutrition and making communities 
more walkable for everyone. 


For those who enjoy landscape painting and art history, CPTV co- 
produced Landscapes Through Time with David Dunlop, a how-to 
series that taught painting techniques while retracing the steps of 
art masters like Van Gogh, Monet and Cezanne. The series won a 
national Daytime Emmy Award for Outstanding Writing in 2009. 


CPTV has also examined hard-hitting issues with its important prime 
time documentaries for PBS. 7he Roots of Roe in 1983 revealed the 
Story of abortion and contraception in America from the first surgical 
abortion in 1742 to the struggles over Roe v. Wade and included 
interviews with Gloria Steinem and Patricia Ireland. 


In addition, in 2001, CPTV co-produced the documentary Breaking 
the Silence: Journeys of Hope, which took a penetrating and innova- 
tive look at domestic violence in America, demonstrating the ways 
victims are breaking the destructive cycle of abuse and creating 
healthy, stable lives for themselves. 


With such a rich history of covering the state's as well as the nation's 
top stories, artists and controversies, CPTV's impact on television 
across the country has resulted in an impressive record of distinction 
that will surely continue to grow in the years to come. 


Patti LaBelle David Dunlop 














Soundtracks: Music Without 
Borders 
23 Sunday, March 3 at 8 p.m. 
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March Highlights 

Don't miss exciting sports events 
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POV: "Girl Model" 
Thursday, March 28 at 9:30 p.m. 


An exploration of youth, beauty and 
ambition—as seen through the eyes of 
reer) a) ii (ei (=\om Ava al=\a(er= 1am anvere(=\|[alemcyeel6)t 
and the 13-year-old she discovers— 
reveals the prominence of deceit and 
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Special shows, games and events: 
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Boy's Basketball, Girl's Basketball, 
Boy's Ice Hockey, Cheerleading 

* Nations Cup Show Jumping 

* Connecticut Whale Hockey 

* NEBA Bowling 

* Beyond the Beat Weekly Sports ‘atin , 

Review has ne 











From the health care headlines... 
Conversations on Health Care 


Sundays at See UV EASATIUN 
4 p.m. on WNPR a "= 


Featuring co-hosts 
Mark Masselli and Margaret Flinter 






Focusing on innovative experts in the 
delivery of care from around the globe 
as well as opportunities for reform and 

improvement in the health care 
system today. 


1d HLH 


Commumey Health Center, Inc 








| - 


—— cv 


Mil |. “Y 
Bik La VV | : e . 


| 


; 
J 


hy ) 

ual 
7 Pe 
ca 


YS Sem or 





i} 


+x 


a 


7 4 


- - 
> > 


=. 
a. 


& 


—, 
r 
i - as 

= ae 





I 


“Tle was a Pioneer in Every Sense of the Word." | 
An Interview with “Mr. Selfridge” Star Jeremy Piven 


Jeremy Piven stars as the upstart American who taught the English 
how to shop on "Mr. Selfridge," a new eight-part series premiering on 
Masterpiece Classic on Sunday, March 31 at 9 p.m. on CPTV. 


Piven recently talked about his first television role since playing Ari Gold in 
the hit series Entourage. 


“| remember exactly where | was when my agent told me about 'Mr. 
Selfridge,’” recalls the award-winning American actor. “I was fascinated 
and blown away by the story of this true pioneer and a role that’s rare to 
come by, whether it’s stage, film or TV.” 


“He was a pioneer in every sense of the word. You have this American at 
the turn of the century coming over here and having a real sense of what 
he wants to do—even though it hasn't been done before.” 


Flamboyant and visionary Harry Selfridge transformed Chicago’s Marshall 
Field's into a modern department store before coming to Britain to found 
Selfridge’s. 


‘It's a great role and a story many people won't know. Growing up myself 
in Chicago and going to Marshall Field’s from the time | was a kid, my 
family has a real history with Chicago. So | had a sense of where this guy 
came from.” 


Working in Britain was a big draw for Piven, best known for his Golden 
Globe® and Emmy®-award winning role as Ari Gold in Entourage. 


‘I've been such a fan of the UK and their arts for a really long time. | stud- 
ied there at the National Theatre as part of an exchange program and got 
the chance to see plays every night, including Dame Judi Dench and Sir 
Anthony Hopkins on stage. So | already knew how high the level of acting 
was over there. But actually, working on 'Mr. Selfridge’ has exceeded my 
expectations.” 


Retail outlets were very different before Harry came along and invented 
the modern department store with his shopping palace in London's Oxford 
Street. 


“In one episode, Harry decides to put the beauty products at the front of 
his store, so as soon as the customers walked in they would see these 
perfumes and beauty products. No one was doing this yet in the UK, 
though they were dabbling with it in Paris. He was smart enough to take 
from the really brilliant trailblazing cultures.” 


A replica of the 1909 Selfridge’s store was built on a massive set on a site 
in the north of the capital. 


“It's just incredible. Here you have Selfridges that we all have a reference 
for in the modern day. And they've recreated it at the turn of the century. 
It's wonderful to work in it and to have that expansiveness of it and how 
specific they are. The attention to detail is beautiful.” 


After getting the role, Piven revisited the real Selfridges. 


“| went in honor of Harry Selfridge, and | bought a jacket. | was totally 
under the radar, and it was fantastic, and | loved it. 


Harry was the man at the birth of modern-day shopping as we know it and 
treated his store like a theater of retail. 


“He was a showman. He loved to rely on publicity. But never false public- 
ity. He really wanted to make sure that it was always truthful. He put a lot 
of time, money and effort into publicizing his store.” 


Piven is a longtime fan of British television. 


“My initial inspiration would be Monty Python. | watched ‘Downton Abbey’ 
before it took off in the States and loved it. I've worked with Elizabeth 
McGovern from ‘Downton Abbey,’ and I’m really proud of her. It’s funny 
that we both end up in British series.” 





Primetime 


CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 


6:00 pm BBC World News 


6:30 Nightly Business Report 
7:00 PBS NewsHour 


FRIDAY, MARCH 1 


8:00 Washington Week 
8:30 TBA 
9:00 Inspector Morse 


Absolute Conviction A surly 
convicted fraudster, one of three 
former business partners at an 
open prison, dies following an 
assault. Morse has to investigate 
the death while dealing with a 
brash subordinate and trying to 


avoid offending the prison author- 


ities. Part 1 of 2. 

10:00 Inspector Morse 
Absolute Conviction (See March 1 
at9 p.m.) Part 2 of 2. 

11:00 TBA 

(12 am - 6:30 am: CPTV All Night) 


SATURDAY, MARCH 2 


6:30 am PEEP and the Big Wide 
World 


7:00 Wild Baby Animal Explorers 
7:30 Thomas & Friends 

8:00 ‘Travel with Kids 

8:30 Biz Kid$ 

9:00 Hey Kids, Let's Cook! 

9:30 Lidia's Italy 


10:00 Joanne Weir's Cooking Class 

10:30 Martha Stewart's Cooking 
School 

11:00 This Old House Hour 

12:00 This Old House Hour 


1:00 Garden Smart 

1:30 -P. Allen Smith Garden to 
Table 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Baking with Julia 

4:00 Sara's Weeknight Meals 

4:30 Simply Ming 

5:00 The Victory Garden 

5:30 _—~P.. Allen Smith’s Garden 
Home 

6:00 Ask This Old House 

6:30 This Old House 

7:00 This Old House 


CPTV Original, CPTV National 


Production or Presentation or 
CPTV Co-production indicated in blue 
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7:30 CPTV Saturday Night 
Performances 

Music revivals, concert events and 
celebrity protiles are highlighted in 
CPTV’s special night of entertain- 
ment shows. 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, MARCH 3 


6:30 am Angelina Ballerina: The Next 


Steps 
7:00 am -- 6:00 pm: Viewers’ 
Favorites 
If you love CPTV, don't miss a day 
devoted to those who matter most: 
the viewers! Get ready for hours of 
extraordinary entertainment. 
Doc Martin 
Of All the Harbours in All the Towns 
An old friend of Aunt Joan's turns 
up, stirring up old memories. In 
the meanwhile, both Doc Martin 
and Elaine are struggling with other 
people's affections. 
Doc Martin 
Haemophobia Word is getting 
out in the village about the doctor's 
little problem" with blood. When 
Peter Cronk is hurt, concern about 
him brings Martin and Louisa closer 
together. 
8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 


MONDAY, MARCH 4 


8:00 pm -- Midnight: Viewers’ 
Favorites 
This week, don't miss out on the 
chance to spend your evenings 
enjoying CPTV's most requested 
biographies, performance specials, 
comedy revues and music events. 


(12 am - 7 am: CPTV All Night) 


TUESDAY, MARCH 5 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 


6:00 


7:00 





180 Days: A Year Inside an 
American School 

Airs Monday & Tuesday, March 25 & 26 
at 9 p.m. 


An in-depth observation of the nation’s 
education reform debate offers view- 
ers a first-hand look at what happens 
in a school that meets the needs of 
the most challenged students in new 
ways. Observe a tireless team of 
teachers and school leaders dealing 
with the usual antics of teenagers and 
the changing tides of a fast-moving 
administration that is responding to 
pressures from outside partners, politi- 
clans and forces in the community. 

A surprising and dramatic end to the 
school year sheds light on both the 
extraordinary challenges and opportu- 
nities today’s public schools face. 


WEDNESDAY, MARCH 6 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 


THURSDAY, MARCH 7 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 


CATERERS 


Weddings + Farm to Table Menus 
Lobster Bakes - Summer BBQ‘s 
Contact Event Planner Brett Clugston: 860.567.4900 





QO 


CPTV Saturday Night 
Performances 

Performances by today's most 
sought-after music groups highlight 
CPTV's evening of concert specials. 


(12 am - 6:30 am: CPTV All Night) 


SUNDAY, MARCH 10 
6:30 am PEEP and the Big Wide = ee a ee a ee 
World 6:30 am Angelina Ballerina: The Next 


7:00 am -- 7:30 pm: Viewers’ Steps 


MONDAY, MARCH 11 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 


TUESDAY, MARCH 12 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 


FRIDAY, MARCH 8 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, MARCH 9 


Favorites 

Get set to tune in for a stellar day 
of television entertainment featuring 
memorable music performances, 
side-splitting comedy and riveting 
drama. 


Favorites 


qv 


a y Birthday, Dr. Seuss! 


=AY(=) aYAM'{-¥- | mela ial=M-{eq alele) mel: \Vmes(ol-{:1-) mom \'it-laels Am datom) (life) ar=] 
mo [UTor= | io) aWAt-t-yelest-1 (0) al-) ole) al-Yo) ems a -r- (0 WANer es-t- WAU at:) a (er- Mm BI- NVI 
CoM at=)] om cos-yc:) mm lity e- (eam law AVet(:ya (er: lamace)ave)me)m ial: Me)iatalel-\Vme) i 
beloved children's author Dr. Seuss. 








) This year’s official Read Across America Day is 

mga (er=\VAm t= [ela Mar: late comex-1(-)0)¢-|(- Mm Od oa AYA (-w-llalare 

two back-to-back premieres of the animated PBS 

series The Cat in the Hat Knows a Lot About That! 
at 8:30 a.m. and 9 a.m. 







Mol (ox:To Mo \VAr- WC leon ialaliace p-ceqte)mUtclatial 
_ .- Short, the Cat in the Hat guides friends 
= — Sally and Nick—with a little help from the 
y Jame Mal lave mm mr-lale Mt Mallale eemelamiblamilii-ve 
adventures. In these all-new episodes, the 
_=, Curious team discovers how our bones 

yam ¢:\:) Mme] elalelaim-lace mare) mcomle(-laliiava-|| Mey 
, the planets in our solar system. Tune in for 
all the fun...only on CPTV! 


Watch for Captain Supertooth a 
during CPTV Kids for tips S35) pi 


7:00 am -- Midnight: Viewers’ 


WEDNESDAY, MARCH 13 


The viewers have spoken! Spend the 
day watching some of CPTV's most 
popular shows and special events. 


(12 am - 7 am: CPTV All Night) 





7:00 aw = Arthur 
7:30 Daniel Tiger's 
Neighborhood 


$00 Curious George 


830 The Cat in the Hat : 


9:00 Cuper Why! 

9:30 Dinosaur Train 
Cesame Ctreet 

100 Barney 4 Friends 

1130 WordWorld 

Noon = Cuper Why! 


___* Sid the Science Kid airs Fridays at 3 p.m. 





8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 


Martha Speaks 
Caillou 
Dinosaur Train 
Curious George 
Clifford 

Maya 4 Miguel* 
WordGirl 


The Electric 
Company 


Cyberchase 
Kratts' Creatures 
Cid the Science Kid 











on keeping kids' teeth 2 LD 
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The Little Prince 
at Jorgensen Through 
March 2, 2013! 
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THURSDAY, MARCH 14 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 


FRIDAY, MARCH 15 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, MARCH 16 


6:30 am PEEP and the Big Wide 
World 

7:00 am -- 7:30 pm: Viewers’ 

Favorites 

Need a day of entertainment? Turn 

to CPTV for viewers’ favorite shows 

and movie presentations. Plus, 

don't miss exclusive ticket oppor- 

tunities to Red Carpet concerts and 

events. 

CPTV Saturday Night 

Performances 

CPTV offers audiences the very best 

in high-quality television entertain- 

ment. Don't miss the stunning array 

of variety acts and more! 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, MARCH 17 


7:30 


6:30 am Angelina Ballerina: The 
Next Steps 
7:00 am -- Midnight: Viewers’ 
Favorites 
With so many decisions to make in 
a day, CPTV’s viewers’ choice pro- 
gramming remains a no-brainer. If 
you're looking for stellar entertain- 
ment, catch CPTV's lineup of popu- 
lar shows and how-to specials. 
(12 am - 7 am: CPTV All Night) 
MONDAY, MARCH 18 
8:00 Antiques Roadshow 
Spokane, Washington Host 
Mark L. Walberg and apprais- 
er Bill Mercer visit the Northwest 
Museum of Arts & Culture and 
its collection of exquisite beaded 
bags. Discoveries abound at the 
Spokane Convention Center as 
well, including a circa-1900 Louis 
XlV-style clock; a beautifully pre- 
served 19th-century silk Heriz rug; 
and an heirloom desk and chair 
used at the United States House 
of Representatives from 1857 to 
lof 
To All on Equal Terms: The 
Life and Legacy of Prudence 
Crandall 
The story of Prudence Crandall, 
Connecticut’s state heroine, fea- 
tures prominently in civil rights 
history. In 1833, Miss Crandall 
opened the first academy for 
“young ladies and misses of color” 
in New England in the Connecticut 
town of Canterbury. Her legacy 
and dream tor education “to alll 
on equal terms” continues to be 
relevant today. 


9:00 
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9:30 Elizabeth Winthrop: All the 
Days of Her Life 

Despite the strict social pressures of 
the time, colonial women settlers 
such as Elizabeth Winthrop exhibit- 
ed remarkable courage in the face 
of tremendous adversity. Expert his- 
torians chronicle Elizabeth's three 
marriages, the home schooling of 
her 10 children and her role as 
one of the first women land owners 
in the colonies. 

Father Michael McGivney 

A CPTV Original docudrama 
chronicles the life of the founder 
of the Knights of Columbus, an 
organization that has become the 
world’s largest Catholic family fra- 
ternal service organization and has 
since grown to 1.7 million mem- 
bers worldwide, helping countless 
families and individuals. 

11:00 TBA 

(12 am - 7 am: CPTV All Night) 


TUESDAY, MARCH 19 
8:00 


10:00 


Hitler on Trial 

In 1931, a young lawyer named 
Hans Litten put rising political star 
Adolf Hitler in the witness box 
of a Berlin court. He wanted to 
expose Hitler's secret commitment 
to violence and shatter the Nazi 
party's political respectability. Litten 
didn't win, but once the Nazis were 
in power, Litten was imprisoned. 
Litten's story showcases the his- 
torical and ethical debate of his 
actions, for himself...and the world. 
Inside the Mind of Hitler 

The work of Harvard psychoanalyst 
Dr. Walter Langer, who compiled 
the first-ever disciplined analysis of 
Adolf Hitler's mental and emotional 
state, using a Freudian model of 
investigation, is revealed. His 281- 
page report makes a fascinating 
case study for coursework in psy- 
chological profiling and research. 
Hitler's Lost Soldier 

The story of Georg Gartner is that 
of a man forced by circumstance to 
lead a double life—and his lifelong 
effort to find his true identity. As a 
German soldier, he was captured 
by the Allies in 1943 and shipped 
to a PO.W. camp. A daring escape 
two years later to avoid repatriation 
to Germany led him into a lite of 
exile in the United States. 

11:00 Frontline 

(12 am - 7 am: CPTV All Night) 


WEDNESDAY, MARCH 20 


8:00 Secrets of the Dead 

Lost Ships of Rome In 2009, 
archaeologists discovered an 
underwater graveyard of five 
Roman shipwrecks off the coast 
of Ventotene, a small Italian island 
with a notorious past. It was one 
of the biggest archaeological finds 
in recent history, and the vessels’ 
cargo Is providing researchers with 
insight into how the Romans lived 
and Ventotene’s intriguing past. 


9:00 


10:00 





Call the Midwife, Season 2 
Airs Sundays at 8 p.m. beginning 
March 31 


Based on the best-selling memoirs 
of the late Jennifer Worth, Ca// the 
Midwife returns for a second season. 
The new drama sees the return of all 
its well-loved characters as well as 
some new faces. Nonnatus House 
opens its doors to warmly welcome 
the audience back into 1950s East 
End London and its community of ex- 
ceptional midwives and nursing nuns. 
The series stays true to its roots— 
more births, babies and bicycling, 
plus blossoming romance from an 
unexpected quarter. 


9:00 Secrets of the Dead 
Blackbeara's Lost Ship Off the 
coast of North Carolina, marine 
archaeologists have discovered 
the remains of the Queen Anne's 
Revenge, the pirate Blackbeard's 
flagship. Their careful analysis of 
the remains are helping to solve 
the biggest mystery about the inta- 
mous pirate's reign: Was the ship's 
sinking an accident or was the 
grounding a plot by Blackbeard to 
double-cross his men and steal the 
treasure for himself? 

Secrets of the Dead 

Slave Ship Mutiny Buried off 
the waters of Africa’s southernmost 
coast is the slave ship Meermin, 
whose fatal voyage tells a_ lost 
chapter in the history of the slave 
trade and one of South Atrica’s first 
freedom fighters: Massavana. 
11:00 To All on Equal Terms: The 
Life and Legacy of Prudence 
Crandall 

(See March 18 at 9 p.m.) 
Elizabeth Winthrop: All the 
Days of Her Life 

(See March 18 at 9:30 p.m.) 

(12 am - 7 am: CPTV All Night) 


THURSDAY, MARCH 21 
8:00 


10:00 


11:30 


Connecticut's Cultural 
Treasures 

Slater Memorial Museum — A new 
CPTV series of vignettes profiles 
Connecticut's most notable cultural 
resources, allowing viewers to dis- 
cover the state's most intriguing 


destinations. 
Qs 


9:00 


10:30 


11:00 
11:30 
( 


Death in Paradise 

With Richard struck down by a 
tropical disease and Camille in 
Paris, it's left to Dwayne and Fidel 
to solve the apparently impossible 
murder of a local diver. As if their 
job isn't tough enough, they also 
have to contend with holidaying 
British cop Angela Young—and 
they thought Richard was annoy- 


ing... 
Scott & Bailey 

Angry at being dumped by married 
lover Nick, Manchester detective 
Rachel Bailey joins married col- 
league Janet Scott to investigate 
the murder, made to resemble a 
suicide, of Emel Yilmatz, a preg- 
nant teenaged Turkish girl. 

To All on Equal Terms: The 
Life and Legacy of Prudence 
Crandall 

(See March 18 at 9 p.m.) 

Ask This Old House 

Ask This Old House 


12 am - 7 am: CPTV All Night) 
FRIDAY, MARCH 22 


8:00 
8:30 
9:00 


10:00 


Qs 


Washington Week 

Need to Know 

Inspector Morse 

Cherubim and Seraphim Morse's 
step-niece commits suicide, and he 
takes leave to research her past to 
find a reason for it. His investiga- 
tion leads him into an alien world 
of teenage hedonism, raves and 
designer drugs. Part 1 of 2. 

Paul McCartney: The Library 
of Congress Gershwin 

Prize for Popular Song In 
Performance at the White 
House 

In 2010, President and Mrs. 
Obama hosted a concert event 
in honor of musician Sir Paul 
McCartney's receipt of the Library 
of Congress Gershwin Prize for 
Popular Song. Stevie Wonder, Elvis 
Costello, Herbie Hancock and 
Faith Hill were among the musi- 
cians performing at the event. 


11:30 


Music Voyager 

A new travel series gives viewers 
a backstage pass to the world's 
most exciting music. Discover world 
music from all over the globe! 


(12 am - 6:30 am: CPTV All Night) 


SATURDAY, MARCH 23 
6:30 am PEEP and the Big Wide 


7:00 
7:30 
8:00 
8:30 
9:00 
9:30 
10:00 
10:30 


11:00 
12:00 
12:30 
1:00 
1:30 


2:00 
2:30 
3:00 


3:30 
4:00 
4:30 
5:00 
5:30 
6:00 
6:30 
7:00 
7:30 


World 

Wild Baby Animal Explorers 
Thomas & Friends 

Travel with Kids 

Biz Kid$ 

Hey Kids, Let's Cook! 

Lidia's Italy 

Joanne Weir's Cooking Class 
Martha Stewart's Cooking 
School 

This Old House Hour 
Hometime 

Growing a Greener World 
Garden Smart 

Inside the Mind of a Chef 

(See Program Picks, page 112.) 
America's Test Kitchen 

Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Baking with Julia 

Sara's Weeknight Meals 
Simply Ming 

The Victory Garden 

P. Allen Smith’s Garden Home 
Welcome to My Restaurant 
This Old House 

This Old House 

CPTV Saturday Night 
Performances 

Keep the family smiling as CPTV 
presents an evening of music that’s 
sure to please audiences of all ages! 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, MARCH 24 


7:00 
7:30 


8:00 
8:30 
9:00 


6:30 am Angelina Ballerina: The Next 


Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Design Squad Nation 

The Open Mind 


9:30 


10:00 
10:30 


11:00 
11:30 
12:00 
12:30 
1:30 
2:30 
3:30 
4:00 
4:30 
5:00 
5:30 
6:00 


7:00 


8:00 


9:00 


10:25 


10:30 


Religion & Ethics 
Newsweekly 

Need to Know 

To All on Equal Terms: 
The Life and Legacy of 
Prudence Crandall 

(See March 18 at 9 p.m.) 
Consuelo Mack 
WealthTrack 

To the Contrary 

The McLaughlin Group 
Father Michael McGivney 
(See March 18 at 10 p.m.) 
Inside the Mind of Hitler 
(See March 19 at 9 p.m.) 
Hitler on Trial 

(See March 19 at 8 p.m.) 
Woodsmith Shop 

Rough Cut 
Hometime 

This Old House 
This Old House 
Doc Martin 
Haemophobia 

at 7 p.m.) 
Secrets of the Dead 
Blackbeara's Lost Ship 
March 20 at 9 p.m.) 
Live From Lincoln Center 
Kristin Chenoweth: The Dames 
of Broadway...All of ‘Em! Kristin 
Chenoweth has made her mark 
on the Broadway stage, in televi- 
sion and in film. Her "American 
Songbook" concert includes 
some of her most celebrated 
work in every genre. 
Masterpiece Classic 

The 39 Steps — Newly returned 
to England on the eve of World 
War |, Richard Hannay's sad, 
listless London life is about to 
spiral out of control. When a 
neighbor bursts in with a top- 
secret notebook full of cryptic 
codes and a frantic story of 
an impending assassination, 
unlikely patriot Hannay is soon 
on the run to save himself and 
his country. 

Connecticut's Cultural 
Treasures 

(See March 21 at 8 p.m.) 
Death in Paradise 

(See March 21 at 8:10 p.m.) 


(See March 3 


(See 


RENEW YOUR SUPPORT TODAY & 
DOUBLE THE IMPACT OF YOUR GIFT! 


Send your contribution today and accomplish TWO great things with one gift. 


1. You'll be supporting the children’s programs you count on year-round. 


2. You'll help CPTV collect an additional $30,000 for children’s programming. 


The Derx Foundation will match your contribution 
dollar for dollar. We must raise these dollars before June 30, 2013. 
So please send your renewal today! 


The Robert G. & Marguerite M. Derx Foundation supports health and educational 
initiatives to address the needs of children and youth in western Connecticut. 
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11:30 


TBA 


(12 am - 7 am: CPTV All Night) 
MONDAY, MARCH 25 


8:00 
9:00 


11:00 


Antiques Roadshow 

Myrtle Beach, South Carolina 
180 Days: A Year Inside an 
American School 

(See Highlight, page 114.) 
1 of 2. 

Doc Martin 
Haemophobia 


Part 


(See March 3 at 


7 p.m.) 
(12 am - 7 am: CPTV All Night) 
TUESDAY, MARCH 26 


8:00 


9:00 


11:00 


Tavis Smiley Reports 

Education Under Arrest Tavis 
Smiley examines the connection 
between the juvenile justice sys- 
tem and the dropout rate among 
American teens. 

180 Days: A Year Inside an 
American School 

(See Highlight, page 114.) 
2 of 2. 

Live From Lincoln Center 
Kristin Chenoweth: The Dames of 
Broadway...All of Em! (See March 
24 at 8 p.m.) 


Part 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, MARCH 27 


8:00 


9:00 


11:00 


Nature 

River of No Return A roman- 
tic adventure becomes something 
greater in the River of No Return 
Wilderness. 

NOVA 

Hunting the Elements | What are 
things made of? David Pogue takes 
viewers through the world of weird, 
extreme chemistry on a quest to 
unlock the secrets of the elements. 
Antiques Roadshow 

Myrtle Beach, South Carolina 


(12 am - 7 am: CPTV All Night) 
THURSDAY, MARCH 28 


8:00 


Connecticut's Cultural 
Treasures 

American Clock & Watch Museum 
(See March 21 at 8 p.m.) 


8:10 


9:00 
10:30 


11:00 
11:30 


Death in Paradise 

Richard sees the dark side of show 
business when a concert ends in 
the most public of murders. 

Scott & Bailey 

Elizabeth Winthrop: All the 
Days of Her Life 

(See March 18 at 9:30 p.m.) 
This Old House 

This Old House 


(12 am - 7 am: CPTV All Night) 


FRIDAY, MARCH 29 


8:00 
8:30 
9:00 


10:00 


Washington Week 

Need to Know 

Inspector Morse 

Cherubim and Seraphim _ (See 
March 22 at 9 p.m.) Part 2 of 2. 
American Masters 
Philip Roth: Unmasked (See 
Program Picks, page 112.) 


(12 am - 6:30 am: CPTV All Night) 


SATURDAY, MARCH 30 
6:30 am PEEP and the Big Wide 


7:00 
7:30 
8:00 
8:30 
9:00 
9:30 
10:00 


10:30 


11:00 
12:00 
12:30 
1:00 
1:30 


2:00 
2:30 
3:00 


3:30 
4:00 
4:30 
5:00 
5:30 
6:00 
6:30 


Photo by Steve Blazo 


World 

Wild Baby Animal Explorers 
Thomas & Friends 

Travel with Kids 

Biz Kid$ 

Hey Kids, Let's Cook! 

Lidia's Italy 

Joanne Weir's Cooking 
Class 

Martha Stewart's Cooking 
School 

This Old House Hour 
Hometime 

Growing a Greener World 
Garden Smart 

Inside the Mind of a Chef 
(See Program Picks, page 112.) 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Baking with Julia 

Sara's Weeknight Meals 
Simply Ming 

The Victory Garden 

P. Allen Smith’s Garden Home 
Welcome to My Restaurant 
This Old House 


This Old House 

CPTV Saturday Night 
Performances 

Indulge in an engaging night of 
music shows, courtesy of CPTV! 


(12 am - 6:30 am: CPTV All Night) 


SUNDAY, MARCH 31 


7:00 
7:30 


8:00 
8:30 
9:00 
9:30 
10:00 
10:30 


11:00 
11:30 
12:00 
12:30 


eee 
CDOWOWOW 
SSOOCCSCO 


8:00 
9:00 


10:55 


11:10 


6:30 am Angelina Ballerina: The Next 


Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Design Squad Nation 

The Open Mind 

Religion & Ethics Newsweekly 
Need to Know 

Ella Grasso 

An in-depth look at the life of 
Connecticut's first female gover- 
nor, Ella Grasso, highlights her 
reputation as a political trailblazer. 
Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 
American Masters 

Philip Roth: Unmasked 
Program Picks, page 112.) 
Masterpiece Classic 

The 39 Steps (See March 24 
at 9 p.m.) 

Woodsmith Shop 

Rough Cut 

Hometime 

This Old House 

This Old House 

Doc Martin 

Live From Lincoln Center 
Kristin Chenoweth: The Dames 
of Broadway...All of Fm! (See 
March 24 at 8 p.m.) 

Call the Midwife 

(See Highlight, page 116.) 
Masterpiece Classic 

Mr. Selfridge (See Feature, 
page 113.) 

Connecticut's Cultural 
Treasures 

American Clock & Watch Museum 
(See March 21 at 8 p.m.) 

Death in Paradise 

(See March 28 at 8:10 p.m.) 


(See 


(12 am - 7 am: CPTV All Night) 


Exploring the Richness of Life 


Join award-winning talk show host Faith Middleton 
weekdays at 3 and 9 p.m and Saturdays at noon. 


Live streaming at wnpr.org. 


Sign up for WNPR's e-newsletter for updates on your favorite 
WNPR shows. Visit WNPR.org, keyword: Newsletter. 


Sponsored by: 





FOOD\V ORKS 








WNPR's Small Business Project 
puts a spotlight on the complexities 

of small business in Connecticut, 
educating policy-makers and remind- 
ing everyone about the vital role of 
small business in the state's economy. 
Award-winning business reporter 
Harriet Jones travels the state to bring 
you important stories from small 
business owners and the challenges 
they face. 


TUNE IN 10 WNPR FOR: 


-Weekly reports on small business 
during Morning Edition and All Things 
Considered 


-Monthly in-depth exploration of small 
business topics affecting Connecticut 


-Live remote broadcasts of Where We 
Live during quarterly forums, held at 
various locations around the state 


-Online archived reports and resources 
for small businesses at WNPR.org, 
keyword: small biz 





VVNPR’S 
SMALL 
BUSINESS 


PROJECT 


Founding (WY) Webster Bank’ 


We Find a Way 


JOIN US... 


Tuesday, March 26, 5:30 p.m. 
WNPR Studios, Hartford 


WNPR kicks off a brand-new series of 
afternoon conversations about small 
business in Connecticut. Small Business 
After Hours picks up on our successful 
breakfast series, giving busy profession- 
als a chance to share ideas and network 
in a casual setting. Join WNPR's John 
Dankosky for food, drink and great con- 
versation, including a taping of Where We 
Live about the important topic of workforce 
education. Advance registration required. 


Go to WNPR.org, keyword: small biz. 
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YOU TURN 50 LATER THIS MONTH, WHICH MEANS 
YOU WERE BORN IN THE SAME YEAR AS TOUCH- 
TONE PHONES AND THE EASY-BAKE OVEN—WHAT 
AMAZES YOU ABOUT HOW FAR TECHNOLOGY HAS 
ADVANCED IN A HALF CENTURY? 

[laughs] Oh, wow. I think it’s no surprise— 
it’s the development of pocket Internet devi- 
ces, our cell phones, which everybody knows 
are used almost more often for non-phone- 
related tasks: Internet, emails, text messages, 
photography, videos. It changes a million as- 
pects of life socially, business-related and ed- 
ucationally. You don’t need to memorize the 
presidents or the periodic table because you 
have Google at your fingertips at any time. 


WHAT TROUBLES YOU MOST? 

The most alarming development is a tie be- 
tween driving distracted, which is as scary as 
anything I can think of, and the development 
of a less social world where kids do plenty of 
socializing, but it’s never face-to-face, it’s all 
online. There are pros and cons to this devel- 
opment, but it’s true that the days where kids 
would “go out and play” and make up their 
own inventions and improvise things to do 
are completely over now. 


ARE WE MAKING ANY INROADS IN TERMS OF STEM 
[SCIENCE, TECHNOLOGY, ENGINEERING AND MATH] 
EDUCATION? 

It’s a huge problem. The number of science 
majors is declining, our scores on STEM 
subjects relative to other countries is dismal. 
We're not making inroads other than we've 
recognized it’s a problem. 


WHAT DO YOU SEE IN TERMS OF HOW INTUITIVELY 
YOUR CHILDREN INTERACT WITH TECHNOLOGY 
VERSUS HOW YOU DID? 

Well, science has shown that learning any 
new skill comes easier to younger people, so 
there's no surprise that kids adapt more easi- 
ly to technology than their parents. All I have 
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David Pogue 


| final say| 


BY RAY BENDICI 


David Pogue, 49, writes about technology for the New York Times and Scientific 
American, is the host of “NOVA ScienceNow” on PBS, and has written numerous 
best-selling books, including for the “For Dummies” series as well as his own 


“Missing Manual” guides. He resides in Westport. 


to say, though, is that their time will come, 
too. [laughs] When theyre middle-aged, 
the next wave of something will come along 
and they will find themselves struggling and 
behind the curve just as their parents and 
grandparents are today. 


WHAT IS KEY IN COMMUNICATING COMPLEX TECH 
CONCEPTS TO THOSE WHO ARE NOT TECH-SAVVY? 

In technology, I feel very strongly—and 
this comes from years of training of people 
and writing “For Dummies” books—that 
you should cherry-pick what you learn. So 
Microsoft Word is a word-processor and a 
web-design program anda floor wax, but you 
shouldn't feel hopeless and intimidated. No 
one in the world uses all of it! You should feel 
content using those pieces of technology that 
serve you right now, and there’s no shame in 
knowing nothing more about it. 


WHAT’S THE NEXT BIG TECH ITEM THAT EVERYONE 
WILL WANT BY NEXT CHRISTMAS? 

If I knew, ['d be a billionaire! [laughs] No- 
body really knows. I think this is going to be 
a breather year—it looks like everyone is go- 
ing to catch up to Apple, and come out with 
better tablets, better phones, better cameras. 
I sometimes worry about Apple and who 
will be inventing the next big thing now that 
Steve Jobs is gone—he was the guy who kept 
coming up with these major new product 
categories. The new CEO of Apple is certain- 
ly not a man of that kind of history. 


WHAT ISN’T TECHNOLOGY ADDRESSING YET? 
Well, the big one is overload. We have 
Google, which puts the world’s information 
at our fingertips, but there are very few tools 
for processing it all, for helping sift it, sort 
it and deliver to us that which is important. 
It’s an overarching problem with the tech 
industry—its very design, where everything 
becomes obsolete every year, fosters not only 
incredible waste but incredible confusion. It’s 
my job to keep on top of this stuff and even 





for me, it’s like drinking from a fire hose. 


WHAT IS THE BIGGEST MYTH ABOUT SCIENCE AND 
TECHNOLOGY? 

The biggest myth is not with science and 
technology—the biggest challenge is that 50 
percent of Americans don't believe in evolu- 
tion, that 40 percent don't believe that there’s 
climate change caused by man. It’s frighten- 
ing how afraid people are of the unknown, 
and the steps that they take to bury their 
heads in the sand. And it’s holding us back in 
terms of our competitiveness in science and 
tech, and in understanding the world. 


IF YOU WERE TASKED WITH COMPOSING A TECH 
MUSICAL FOR BROADWAY [WHERE YOU WORKED 
FOR A DECADE], WHAT WOULD IT BE LIKE? 

You know, I’ve actually thought about 
that! [laughs] Oh, there’s plenty to make fun 
of, both in the tech business and with those 
of us who use it. I can imagine the themes 
and songs that would mock the pace of this 
industry, the cluelessness of those who try to 
use technology, the inadequacy of the user 
manuals, the failures of design . . . there’s no 
end of material. 


IF YOU WERE WRITING “CONNECTICUT FOR DUM- 
MIES,” WHERE WOULD YOU START? 

I'd start by spending a few years doing 
a better job exploring the state! I lived in 
Stamford for nine years, and now I’ve been 
in Westport for eight, so I’m pretty good on 
those. I’ve taken my kids to the Connecticut 
Science Center in Hartford and we make the 
occasional pilgrimage to New Haven, but I 
know were just scratching the surface. 


HAVE YOU EVER BEEN BLINDED BY SCIENCE? 
I haven't ever been blinded by science, but 
I sure have had my mind blown by it. Often. 


For our full Q&A with David Pogue, 
visit connecticutmag.com. 


DESIGN @ INSTALLATION 
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Galeialice 

Kitchens & Baths 

By A Matter of Style 
203-272-1337 


im liaikele| 


Shore & Country Kitchens, Inc. 


203-259-7555 


Goshen 
Ducci Kitchens, Inc. 
860-491-9999 


NWAFTetkyeyal 
Kitchens by Gedney, Inc. 
203-245-2172 


Lakeshore Drive by Wood-Mode. 


New Milford 
Powerhouse Kitchens 
& Appliances 
860-355-3116 


Wiilherge 
Connecticut Kitchen Design 
203-878-3444 


WifeYaldete 

New England 

Kitchen Design Center, Inc. 
WAU EAs EYAsYAS) 


FINE CUSTOM CABINETRY 





North Haven 
The Kitchen Company 
203-288-3866 


wrelenealrarencela 
Motif, LLC 


860-276-9595 


Stamford 


Mohawk Kitchens, Inc. 


203-324-7358 


For your home. a0) your life. 


For our environment. 


WW ww.wood-mode.com 


Waterford 

DEW lem alauane 

Custom Kitchen Centre 
860-444-1237 


Watertown 
Ce leameriiea ene 
860-274-2555 


West Hartford 


Holland Kitchens, LLC 
860-236-3111 


©2013 Wood-Mode, Inc. 
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Bannon, Desmarais, 
Geraci, Santos 


Personal and Professional Attention 


- Working as a team of professionals 
« Individualized sales approach 


- Buyer and seller representation 





Pe) 
i) 
pe) 
TI 
7) 
+ 
pe) 
a 
a) 
> 
Ce) 
a?) 
_) 
me 
7) 


- Experienced, highly trained 


¢ Utilizing the latest technologies 





Left to right: Two-year winners Beth Santos and Lori Geraci, 
three-year winner Donna Bannon and 2013 winner Jackie Desmarais 


"Making clients for life" is the motto of Bannon & Hebert Properties, LLC, and these 
Five Star Real Estate Agents are committed to this. Each one goes the extra mile 


to serve each client with the highest degree of integrity and ethical responsibility. Bannon & Hebert Properties LLC 
J 

Each of our agents has completed several advanced real estate courses and has 590 Middlebury Road, Suite E 

achieved multiple real estate designations. Middlebury, CT 06762 

Whether you are a buyer, a seller or an individual in need of professional real estate Office: (203) 758-1300 


advice, we look forward to serving your real estate needs with the highest degree 


of professionalism property@bannonandhebert.com 


www.bannonandhebert.com 


Darlene Eaton 


Thank You to My Clients 
for Your Loyalty 


¢ Certified relocation consultant specializing in Yale 
University/Hospital community 


¢ Commitment to client confidentiality 


¢ Ask about your home makeover 





¢ Servicing greater New Haven County, Bethany, 
Woodbridge, Orange, Shoreline communities 





Buying or selling a home can seem like an overwhelming task. Choosing the right 

Realtor can make all the difference in the world, especially in very challenging 

markets. Darlene understands when buying or selling a home, listening to the ; ; 
client’s needs and requirements as well as being candid about current market Weichert Regional 
conditions is key to a winning partnership. 236 Boston Post Road 
Orange, CT 06477 


As a seller you want to make sure your home is not a “click on.’ In most cases the 
Internet is where your home is first seen. It is important to present your home in Cell: (203) 671-3012 
the best way possible; staging and pricing combined with the way your home is 
photographed goes a long way to ensure a potential buyer doesn't “click on” to 
the next home. You only get one chance to make a first impression. Make it count! 


darlenemeaton@gmail.com 
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Left to right: 2013 winner Joseph Bette and 2012 winner Justin Bette 


Joseph Bette 


Successful Area Realtor for 40 Years 


« Annual million-dollar producer for decades 

« Experienced in land development and sales 

« Heritage Village condo specialist 

¢ Skilled negotiator and marketer 

- Has volunteered on many commissions in town 


540 Main Street South « Southbury, CT 06488 
Office: (203) 264-2500 + Cell: (203) 217-4371 
betterealtors@gmail.com + www.betterealtors.com 








Left to right: Three-year winners Melinda Bonin and Bonnie Berliner 


Bonnie and Melinda 


Knowledge « Integrity « Results 


« Relationships built on trust and respect 

- 90% of business from past clients and referrals 

« Committed to extraordinary customer service 

¢ 95% of our listings have successfully closed 

¢ Specializing in West Hartford and the surrounding area 


RE/MAX Premier, Realtors 


75 Brace Road + West Hartford, CT 06107 
Bonnie: (860) 836-6751 +» Melinda: (860) 930-4546 
Bonnie@remax-premier-ct.com » www.BonnieAndMelinda.com 








Five Star Real Estate Agents 


Pat Blanko 


PAT BLANKO 


THE OXFORD GROUP 


Experience isn't expensive ... it’s priceless 
William Raveis RE 
55 Rees Dr. 
Oxford, CT 06478 
Cell: (203) 206-9194 
Direct: (203) 888-8808 


www.patblanko.com 





Listing and Buyer Specialist 


¢ Top-producing agent 2013 — 2009 

¢ Top-listing agent 2013 — 2009 

- Top-selling agent 2013 — 2009 

« Residential listing/sales, new construction 

« Relocation specialist/over 55/staging/virtual tour 


Experience isn’t expensive ... it’s priceless! Pat has built her 
reputation and business believing this. She is a listing and buyer 
specialist with more than 15 years’ experience and has been 
consistently ranked a No. 1 listing and selling agent in the area. 
Pat specializes in Oxford, Southbury and the Valley. 


Carol Cangiano 


COLDWCLL 
BANKCR () 





RESIDENTIAL BROKERAGE 
564 Racebrook Rd. 
Orange, CT 06477 
Direct: (203) 795-2437 
Cell: (203) 605-4480 


carolcangiano@gmail.com 
carolcangiano.com 


Expect Success 


¢ Invested in my clients’ success 

¢ Creative problem solver 

¢ Strategic negotiator 

¢ Serving all of greater New Haven and the Shoreline 


The secret to experiencing success in every aspect of your life is 
finding the right partner; success in real estate is no exception. 
| have built a reputation by being focused on my clients’ goals, 
being a tenacious and creative problem solver, and a patient and 
expert negotiator. My clients and | form a strong partnership 
built on trust and communication, and it’s always a positive and 
fun experience, regardless of the obstacles presented. 


| thank my clients for their continued trust and confidence, and 
the honor of this award. 


www.fivestarprofessional.com — FS 15 
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| Five Star Real Estate Agents 





Pat Cardozo 


Tenacious « Positive « Client Focused 


- Delighted to be honored again by my clients! 

- Reputation for integrity, customer care and results 
- Proven track record with 100% client satisfaction 

- Expert buyer and seller representation 

- Creating clients for life, one customer at a time 


COLDWELL | 
BANKER 0 





RESIDESTIAL BROKERAGE 


270 Amity Road « Woodbridge, CT 06525 
Office: (203) 392-3357 + Cell: (203) 824-2177 
patcardozo@snet.net - www.patcardozo.com 


Timothy S. Drakeley 





Woodbury, CT 06798 


Cell: (203) 510-9184 
Phone: (203) 263-4336 


tim@drakeley.com 
www.timdrakeley.com 


- Top-selling/listing broker in Tribury area (CTMLS) 
- Expertise in restoring vintage/barn homes 

- 25 years of real estate experience 

¢ Active in many civil and charitable groups 

« Licensed broker and contractor in Connecticut 


Tim has been a broker and salesperson since 1991 and the 
No. 1 selling and listing broker in Litchfield County and the 
Tribury area (CTMLS). He prides himself by not only being the 
agent that brings you home but also the person who coaches 
your child, supports the schools and is an active participant in 
local organizations. He is a graduate of Holy Cross High School, 
Northfield Mount Hermon Prep School and Babson College. Tim 
is the owner of Tim Drakeley Old Barns and, along with his wife 
Shelley, has built, restored and developed many properties. 
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Left to right: Two-year winner Paula Baraket and Heather Dacey 
CT Town and Shore Partners 


Together ... We'll Make It Happen 


« Unparalled service and support 

¢ 90% of sales from past clients/referrals 

- Representing homebuyers and sellers 

« Serving the Shoreline and greater New Haven 

¢ Building relationships through trust and dedication 





CHRISTIES 


89 Whitfield Street - Guilford, CT 06437 
Paula: (203) 434-1868 + Heather: (203) 314-1301 
cttownandshorepartners@pagetaft.com + www.pagetaft.com/cttown 





Left to right: Three-year winners Patty Eilenberg and Rita Tanis 


Patty Eilenberg and Rita Tanis 


Real Commitment. Real Experience. 


- Integrity above all 

« Strong work ethic 

« Resourceful and creative negotiators 
- Fairfield and surrounding towns 

- Full-time Realtors since 1995 


Prudential Connecticut Realty 


1583 Post Road « Fairfield, CT 06824 
Patty: (203) 913-0009 + Rita: (203) 260-5223 
pattyeilenberg@prudentialct.com + ritatanis@prudentialct.com 





SPECIAL ADVERTISING SECTION 





Linda Fercodini and Gene Fercodini 


Integrity, Honesty, Professionalism 


« Dedicated to our clients: 

« Committed to professional service 

- Building lifelong relationships 

¢ Serving the majority of the New Haven, Litchfield and 
Hartford counties 


Fercodini Properties, Inc. 


484 Wolcott Road + Wolcott, CT 06716 
Phone: (203) 879-4973 + Toll-free: (800) 505-3372 
Linda.fercodini.prop@snet.net + Gene.fercodini@snet.net 


Robin Keegan 





752 Boston Post Rd. 

Madison, CT 06443 

Cell: (203) 500-2212 

Phone: (203) 245-4700, Ext.180 
robin@ShorelineHomesCT.com 
www.ShorelineHomesCT.com 





Shoreline Homes Team ... 


- Professionally serves you 

* Communicates with you 

- Keeps up-to-date on the market for you 
- Works competitively for you 

- Strives diligently to meet your goals 


As team leader of Shoreline Homes Team, Robin and her team 
dedicate themselves daily to meet the expectations and 
needs of their clients. It takes many things to be successful in 
real estate — talent, knowledge, experience, communication, 
networks, marketing and resources. Shoreline Homes Team is 
uniquely qualified to represent your interests, whether buying 
or selling. Choose Shoreline Homes Team for your next move. 





Five Star Real Estate Agents ld 





Linda Johnson 


RE/MAX Premier, 
Realtors 


75 Brace Rd. 
West Hartford, CT 06107 


Cell: (860) 543-0909 
Office: (860) 882-0403 


LindaJ@remax-premier-ct.com 
LindaJohnsonSells.net 


Exceeding Expectations Since 1982 


- 95% of my business is repeat clients or referrals 

- Vision, energy and the drive to get it done 

- Professional photography and staging consult included 
- Expert prelisting renovation project management 

¢ Skilled negotiation and creative problem solving 


"Linda is an extraordinary Realtor who has so much to offer 
above and beyond the usual. Not only has she put together an 
incredible team of home improvement pros, but she has a clear 
vision of the possibilities and a broad range of knowledge and 
expertise in the areas needed to highlight and elicit the beauty 
of a home. Our old house in very bad shape was transformed! It 
sold in two days at a profit!" — Barbara McGrath 


Rita Lopes 





388 Main St. 

Ridgefield, CT 06877 
Office: (203) 431-1400 
Cell: (203) 233-9775 
RitaLlopes@Weichert.com 
www.SoldbyRita.com 


Enthusiasm! Commitment! Results! 


« Serving Ridgefield and the surrounding area 
- 25 years of real estate experience 

¢ Certified Relocation Specialist 

¢ Client-focused, results driven 

« Many of my clients are now my good friends 


Let my 25 years of real estate experience and dedication make 
your transaction “smooth sailing.” Here are what my past clients 
have to say about their experience with me! “It was such an easy 
and pleasant experience.” “Thanks, Rita, there’s no one quite like 
you.’ “Through it all, Rita consistently displayed professionalism, 
enthusiasm and a very pleasant ‘can do’ attitude.” This award is 
truly an honor, and | thank you all! 


www.fivestarprofessional.com — FS 17 
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Five Star Real Estate Agents 





Susan Resch 


William Raveis 
Real Estate 

44 Old Ridgefield Rd. 
Wilton, CT 06897 
Cell: (203) 644-5055 


SusanResch@aol.com 
www.SusanResch.com 
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Left to right: 2013 winner Pamela Sawicki-Beaudoin and - 
three-year winner Lisa Golebiewski Professional, Focused, Knowledgeable 
Realty Associates « Consistent top producer and award winner 
Experience Makes the Difference - Full-service real estate professional 


« Results oriented 
« Expert advice with personal service 
« Excellent market knowledge and experience 


¢ Broker/owners with more than 35 years of combined experience 
« Experienced and knowledgeable local team of agents 

« High ethical standards, superior negotiating skills 

¢ Reputation for integrity, knowledge and dedication Susan is honored to be selected as a Five Star Professional award 


- Serving Meriden, Wallingford, Durham and surrounding areas recipient again this year and would like to thank her clients for 
| their continued support. 





Meriden, CT 06450 - Durham, CT 06422 
Pamela: (203) 623-9959 + Lisa: (203) 631-7912 
viewCThomes.com 


Maria Taylor 
Klemm Real Estate 


eee nd: “Tell clients what 
Washington Depot, CT 06794 
Office: (860) 868-7313, Ext. 26 they need to hear, 


Cell: (203) 578-0397 not what they 
mtaylor1800@aol.com 


www.klemmrealestate.com want to hear.” 





— Five Star award winner 


Experienced Broker in Litchfield County 


- Consistently ranks in the top 3% of brokers at Klemm Real 
Estate 

- Maintains the highest standard of customer care and 
integrity 

« Marketing through modern technology 


I'm fortunate to enjoy a real estate career that enables me to 
consistently meet fascinating people full of life and dreams. | 
help make dreams come true. The ups and downs and bumps in 
the road keep it interesting and challenging. | feel blessed and 
fortunate to get up every morning and do what | love. This win- 
win attitude has resulted in impeccable references, referrals and 
much repeat business. Going above and beyond is easy. Live life 
simply — honesty, positive energy and passion. 
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Rosalie Averill 


Rupwani Associates 
Real Estate 


Seymour, CT 06483 


rrnba@aol.com 





Since 1979, | have successfully brought 
buyers and sellers together. Named Realtor 
of the Year three times by the Valley 
Association of Realtors and a Five Star Real 
Estate Agent in 2011, 2012 and 2013, !am 
honored to, once again, be named a Five Star 
Real Estate Agent. 


Linda Conchado 


KELLER | 

WILLIAMS. 

821 N Main St. Ext. 
Wallingford, CT 06492 
Cell: (203) 980-0549 

. LindaConchado@gmail.com 
www.LindaConchado.com 





lam a results-oriented Realtor with excellent 
marketing knowledge, experience and know- 
how. | strive to give expert advice with 
personal service and have been a consistent 
top producer year after year. Ninety-seven 
percent of my business is from past clients or 
referrals. Thanks to my wonderful clients for 
honoring me again with this award! 


Robin Gebrian 


Coldwell Banker 
Residential Brokerage 
36 LaSalle Rd. 

West Hartford, CT 06107 
Cell: (860) 985-7807 

Office: (860) 231-2600 
robingebrian@hotmail.com 
robingebrianhomes.com 





Robin has more than 20 years of experience 
in the real estate field. She is knowledgeable 
about the market and what it takes to sella 
property. Honest and straightforward in her 
advice, she regards real estate as a service 
profession dedicated to meeting your needs 
whether buying or selling. 


Robin has been called “a joy to work with” 
and “best in the state.’ 


Klarides Village — 221 Bank St. 
Office: (203) 888-1380, Ext. 220 


 www.RupwaniAssociates.com 
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Five Star Real Estate Agents 


Joelle Bentley 


William 
Pett 


nies 
3 Roxbury Rd. 
Stamford, CT 06902 
Cell: (203) 253-4730 
Office: (203) 322-1688 
jbentley@wpsir.com 
joellebentley.wpsir.com 


To me, selling real estate is as much about 
people as it is about properties. | work 
intensely with my buyers and sellers to 
make their dreams come true. | assist them 
in making sound financial decisions along 
with happy lifestyle decisions. 


Annmarie Del Franco 


Prudential CT Realty 
Ridgefield, CT 06877 

Cell: (203) 240-5877 
Office: (203) 424-0573 
annmarie@askagent99.com 
www.annmariedelfranco.com 


For Annmarie, real estate is more than a 
profession — it’s a way of life. Annmarie, a 
consistent top producer, serves Ridgefield 
and all the surrounding Fairfield County 
areas. “A sincere thank you to my loyal clients 
for their support and to my peers who trust 
me with their referrals.” 


“Discover the difference.” 


Licensed in Conn. and N.Y. 





Laura lorio 


Calcagni Associates 
330 S Main St. 

Cheshire, CT 06410 

Phone: (203) 272-1821 
Laura_lorio@calcagni.com 
www.calcagni.com/Lauralorio 


| would like to extend a heartfelt thank you 
to my clients for this special recognition. It 
is because of you that | love what | do, and 
| never lose sight of the fact that although 
this business may be about buying and 
selling real estate, | feel it’s really all about 
the people. Thank you. 





Sindy Butkus 


Of fir Zong b Boeing fer Coan Pert” 


KLEMM REAL ESTATE lke 
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289 Main St. S 
Woodbury, CT 06798 
Office: (203) 263-4040 
Cell: (203) 232-3723 
sindybutkus@gmail.com 
www.sindybutkus.com 





Respected, reliable and reachable. Putting 
21 years of knowledge and expertise to 
work for my clients. Let me introduce you 
to "Klemm Kountry,’ which offers peaceful 
towns, relaxing activities, great restaurants 
and extraordinary scenery. Come find your 
perfect piece of Connecticut countryside. 


Kim Fetera 


fefo] Eo UTCas 


BANKCR © 





24 Washington Ave. 
North Haven, CT 06473 
Cell: (203) 430-5660 
Phone: (203) 654-2910 
kim.fetera@cbmoves.com 
www.kimfetera.com 





It is always an honor to serve my clients. 
Thank you for this recognition. It gives 
me great pride to have helped so many 
families move in and out of Conn., either 
by marketing their most valuable asset or 
finding a new place to call home. | specialize 
in residential sales and relocation services. 


Marilyn Jacobs 





Coldwell Banker 
Residential Brokerage 
86 Halls Rd. 

Old Lyme, CT 06371 

Phone: (860) 434-8600 
Cell: (860) 304-6264 


Marilyn.Jacobs@CBMoves.com 
MarilynJacobs.net 


My heartfelt thanks to each and every one 
who was instrumental in my receiving this 
prestigious award. Your confidence and 
loyalty throughout the years are sincerely 
appreciated. | feel privileged to have been 
able to work with you, and I’m honored to 
be given this recognition. No doubt about 
it — the client/Realtor relationship is a 
team effort, and great partnerships make 
successful transactions and successful agents 
... Many, many thanks! 
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SPECIAL ADVERTISING SECTION 


agi Five Star Real Estate Agents 


Paul Jensen 


5 Commerce Dr. 

Shelton, CT 06484 

Phone: (203) 331-3302 
pauljensen@coldwellbanker.com 
BuySellCtHomes.com 


Thank you so much to all my clients who 
| have had the privilege to serve and who 
have supported my career for the past 36 
years. It is truly gratifying to have one’s work 
recognized as being tops in their profession. 
| cherish every opportunity to help my clients 
succeed with their real estate goals. 


Nancy Lydell 


330 S Main St. 

Cheshire, CT 06410 

Office: (203) 272-1822, Ext. 349 
Cell: (203) 464-4552 


Nancy_Lydell@calcagni.com 
www.calcagni.com/NancyLydell 





In today’s competitive marketplace, | 
recognize that customers have many choices 
when choosing a Realtor to purchase or 
sell a home. | always strive to make every 
buying or selling experience a positive 
one. Relationships that last a lifetime 
are important to me and essential to my 
business. | truly thank all of my clients for this 
prestigious honor. 


Bonnie McManamy 





670 Boston Post Rd. 
__ Madison, CT 06443 


Direct: (203) 738-0218 
Office: (203) 245-6700, 

Oe Ext. 218 
BMcManamy@WPSIR.com 


Since 1984, Bonnie, Accredited Buyer 
Representative, Certified Residential 
Specialist, Graduate Realty Institute, has 
enjoyed a glowing reputation among both 
clients and colleagues with a consistent 
90-plus percent of her annual transactions 
coming from personal referrals by past 
clients or the repeat clients who say, "She's 
the best Realtor there is." 
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Terry Kemper 






COLDWECLL 
BANKER 


RESIDENTIAL BROKERAGE 

86 Halls Rd., P.0. Box 509 

Old Lyme, CT 06371 

48 Main St. 

Sy Old Saybrook, CT 06475 

Cell: (860) 908-7820 

Office: (860) 434-8600, Ext. 123 


Trust ... it’s as simple as that. Whether 
buying or selling, you need someone who 
understands the market, is able to navigate 
through challenges and is committed to 
your success ... Someone you can count on. 
As a Realtor and CPA, | approach my clients 
with insight, honesty and integrity. | would 
be happy to share with you the beauty and 
benefits of this region and why so many of us 
have chosen this as home. 





Carole Margolis 


Coldwell Banker 
Residential Brokerage 
700 Hopmeadow St. 
Simsbury, CT 06070 

Cell: (860) 751-8119 

Office: (860) 658-2241, Ext. 48 
carole.margolis@cbmoves.com 
www.carolemargolis.com 


"Carole ... went beyond expectations; a true 
professional; amazing throughout the entire 
process; knowledgeable and extremely 
helpful; a joy to work with; professional 
ability to handle anything; we have bought 
six houses through the years, and she was by 
far the best agent; we couldn't be happier." 





Irma Nesson 


Calcagni Associates 
330 S Main St. 

Cheshire, CT 06410 

Phone: (203) 671-1706 
Irma_Nesson@calcagni.com 
ey Www.calcagni.com/ 

8 IrmaNesson 
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My goal is to always help my clients meet 
their needs in selling and purchasing a home. 
As | have done throughout my career, | work 
tirelessly to help my clients attain their 
financial and emotional objectives. 


| am fortunate to have the best career, and | 
derive tremendous satisfaction from being a 
Realtor. The wonderful relationships | have 
made remain very special to me. 








Senn nnn 


Arlene Levine 


Coldwell Banker 
270 Amity Rd. 
Woodbridge, CT 06525 
Cell: (203) 623-7755 
Phone: (203) 392-3325 





Arlene is a Certified Residential Specialist, 
Accredited Buyer Representative, Senior 
Residential Specialist, Certified Negotiation 
Expert and Realtor. 


Arlene’s client rapport, knowledge and 
sincerity are what set her apart. Arlene's 
highest priorities are communication, 
professionalism and tailoring client service. 


Karen Martin 


CENTURY 21 
Connecticut Realty 

» Associates 

27 Main St. 

Hebron, CT 06248 

Direct: (860) 337-7823 
Cell: (860) 559-8903 
KarenMartinHomes@aol.com 


| am honored to receive this prestigious 
award. As a Realtor for 27 years, my career 
integrates my passion for helping people 
and serving the needs of buyers and sellers 
throughout Connecticut. Providing quality 
service is my priority. To my clients, a heartfelt 
thank you for this recognition. 


Paige Niver 


ERA Blanchard & 
Rossetto, Inc. 

18 W Center St. 
Manchester, CT 06040 
Cell: (860) 338-1069 

ww Office: (860) 646-2482 
PaigeERA@cox.net 


Paige Niver entered the real estate industry 
as a lifelong central Connecticut resident. 
She has extensive knowledge of Manchester 
and its surrounding towns and communities. 
Paige is committed to providing her clients 
with superior customer service and attention 
to detail. 


Wendye Pardue 


WILLIAM RAVEIS 


Lower Fairfield County, 

CT 06853 

Cell: (203) 247-7927 
Office: (203) 845-9696 

au wendyepardue@gmail. com 





My goal for my clients is a smooth, well- 
informed and fun process all the way to the 
closing table. My personal goal is to provide 
excellence in service and professionalism. 
My clients' comments and testimonials say it 
best. Check out what they are saying on my 
profile at www.raveis.com. 


Dori Seamans 





a 


REALTY SEW EN 


250 Danbury Rd. 

Wilton, CT 06897 

Phone: (203) 762-5548, Ext. 337 
Cell: (203) 858-5107 
seamans@realtyseven.com 
seamans.realtyseven.com 





Experience, knowledge and success. | bring 
more than 11 years of experience in selling 
and buying homes in Fairfield County, 
and | have been consistently named a top 
producer at Realty Seven, Inc. Whether 
you are listing or buying a home, | offer 
a personalized and detailed plan for a 
successful transaction. 





SPECIAL ADVERTISING SECTION 


Five Star Real Estate Agents 


Sandra Reiners 





William Raveis Real Estate 
21 Whitfield St. 

Guilford, CT 06437 

Cell: (203) 494-7368 
sandra.reiners@raveis.com 
SandraReiners.com 


Analytical and negotiating skills from 30 
years in finance are brought to bear for 
my clients, whether buyers or sellers. | 
provide them with facts and interpretations 
enabling them to make the smartest possible 
decisions concerning their single largest 
investment — their home. 


Suzanne Walsh 


William Raveis 

Real Estate 

125 LaSalle Rd. 

West Hartford, CT 06107 
Cell: (860) 306-1927 
Phone: (860) 521-4311 
Suzanne.Walsh@raveis.com 


University of Connecticut graduate from the 
school of business with more than 20 years 
of real estate experience. Specializing in West 
Hartford, Farmington Valley and Shoreline 
homes for buyers and sellers. One of the top 
agents with William Raveis and Chairman's 
Elite Circle of Connecticut. Thank you for all 
your support! 





Kathy Adams 


Greenwich Fine Properties 

(203) 661-9200, Ext. 413 
kadams@greenwichfineproperties.com 
www.greenwichfineproperties.com 























Bill Sage 

Coldwell Banker 
Residential Brokerage 
48 Main St. 

Old Saybrook, CT 06475 

Cell: (860) 227-1905 

Office: (860) 388-1100, Ext. 102 
bill.sage@cbmoves.com 
www. BillSage.net 





Bill delivers an outstanding real estate 
experience in all market climates. He is 
always responsive to the needs of his 
clients and makes a firm commitment to 
ongoing communication. Resourceful and 
tenacious, Bill works through obstacles to 
ensure successful transactions for his clients. 
Bill focuses on Conn. Shoreline towns and 
has become known as an expert in beach 
communities. 


°*Don't try to be 
all things to all 
people. Stick to 
what you 
know best.* ” 


— Five Star award winner 








Pamela Albini 


Coldwell Banker 
(203) 520-0274 
palbini@optonline.net 





Buying or Selling Always Working for You 











| Roni Agress 





William Pitt Sotheby's International 
(203) 733-2656 

ragress@williampitt.com 
RoniAgress.williampitt.com 


Excellence in Real Estate 





























Susan Albright 


The Riverside Realty Group 
(917) 371-7149 
susan@susanalbright.com 
www.susanalbright.com 


Service, Results and More ... 
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SPECIAL ADVERTISING SECTION 
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| Five Star Real Estate Agents 





Lorraine Amaral 


William Pitt Sotheby’s Int'l Realty 
(203) 702-3917 

Lamaral@wpsir.com 
LorraineAmaral.com 


© Top Producer and Listing Agent 




















William Bonos 


Coldwell Banker 

(203) 606-8175 
William.Bonos@CBMoves.com 
WilliamBonos.com 


Realtor, GRI, SRES, SFR, AHWD 























Karen Amaru 


William Raveis Real Estate 
Broker, ABR® GRI 

(203) 858-6329 
karen.amaru@raveis.com 


“Opening Doors to New Beginnings” 





















































Joanne Breen 


ERA Sargis-Breen Real Estate 
(860) 666-5607, Ext. 211 
joanne.breen@era.com 
www.joannebreen.com 


ERA Real Estate National Award Winner 


























Susan Arsenault 


William Raveis Real Estate 
(860) 305-9697 
Susan.Arsenault@Raveis.Com 
SusanArsenault.Com 


Advice and Service With Results 























Lisa Campo 

William Raveis Real Estate 
(860) 604-1347 
Lisa.Campo@Raveis.Com 
LisaCampo.raveis.com 


Integrity, Service, Experience 



























































Kathy Ashton 


Klemm Real Estate 
(203) 598-6236 
kashton@aol.com 
www.kathyashton.com 


Premier Agent 


























Joe Cannizzaro 


RE/MAX Right Choice 
(203) 449-8108 
Joecanndo@shcglobal.net 
JoeCannDo.com 


Joe Cann Do 

















Jeanne Bailey 


Prudential Connecticut Realty 
(860) 665-1094 
jeanneshouses@cox.net 
jeanneshouses.com 


ws Expertise You Can Rely On 























| Marilyn Caravetta 


Neumann Real Estate 
(203) 438-0455 
marilyn@neumannrealestate.com 




































































Fran Ball 


Coldwell Banker Residential 
(203) 451-3200 
fran.ball@cbmoves.com 


Call Me 24/7 for Your Real Estate Needs 




















Deb Chabot 


RE/MAX East of the River 
(860) 428-9827 
debchabot@debchabot.com 
www.debchabot.com 


Broker Associate With 30 Years of Experience! 























| Melody Barker 


Prudential Connecticut Realty 
(860) 874-7714 
mbarker@prudentialCT.com 
mbarker.prudentialCT.com 


Dedicated to Your Success! 





















































Donna Cheng 


William Raveis Real Estate 

(203) 809-7789 
donnacheng888@gmail.com 
www.raveis.com/agent/DonnaCheng/8180 


Fluent in Chinese 
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SPECIAL ADVERTISING SECTION 


Al Chiarito 


William Raveis Real Estate 
(860) 227-2074 
al.chiarito@gmail.com 
www.raveis.com/alchiarito 


Licensed Conn. Realtor, ABR® 


Maria Colacicco 


William Raveis Real Estate 
(860) 930-8584 
maria.colacicco@comcast.net 
maria.colacicco@raveis.com 


Personal, Professional Service 


Mary Collins 


Prudential CT Realty 

(860) 336-6677 
mcollins@prudentialct.com 
www.marycollins.prudentialCT.com 


Your Real Estate Coach 


Michelle Collins 


Prudential CT Realty 

(860) 982-4684 
michellecollins@prudentialct.com 
www. michellecollins.prudentialct.com 


20 Years of Experience; Former Attorney 


Harriet Cooper 


Coldwell Banker 

Cell: (203) 641-3911 

Office: (203) 389-0015 
Harriet.Cooper@cbmoves.com 


Matching Great People With Great Homes 


| Judy Cooper 


Coldwell Banker Residential Brokerage 
(203) 605-5128 

cooperjudy@aol.com 

www.Judy-Cooper.com 


| Move Fast, so You Can Too! 


Jeffrey Craw 


William Raveis Real Estate 
(203) 218-3600 
crawj@raveisre.com 


Prepared, Experienced, Proven 











Five Star Real Estate Agents 





April Crumrine 


Litchfield Hills Sotheby's 

(860) 868-6928 
april.crumrine@litchfieldhillssir.com 
aprilcrumrine.litchfieldhillssir.com 


A Top-Producing Broker 


Sheila Cyr 


RE/MAX Destination 
(860) 875-1818, Ext. 303 
sheilacyr@remax.net 
sheilacyr.com 


Jimmy Didato 


Prudential Connecticut Realty 
(860) 836-8033 
JamesDidato@gmail.com 
JamesDidato.com 


A Name You've Grown to Trust 


Joann Digioia 


Coldwell Banker Residential Brokerage 
(203) 915-1712 

joann.digioia@cbmoves.com 
www.joanndigioia.com 


Ask Me About My Animal Shelter Promotion 


Sandy DiLieto 
Page Taft — Christie's International 


(203) 214-0607 


sdilieto@pagetaft.com 
sandydilieto.com 


Exceptional Service You Expect 


Deborah Estes 


Realty Seven, Inc. 

(203) 762-5548, Ext. 308 
estes@realtyseven.com 
realtyseven.com/destes 


Fairfield County Realtor 


Katie French 


Coldwell Banker Residential Brokerage 
(860) 977-3802 

katie.french@chmoves.com 

katie-french.com 


Real Estate Professional 
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SPECIAL ADVERTISING SECTION 


bea Five Star Real Estate Agents 















Melissa Giangrasso 


Realty World — Signature Properties 
(860) 447-8839 
giangrassom@propertiesct.com 
www.PropertiesCT.com 








Kathy Jeski 


Coldwell Banker Residential Brokerage 
(860) 883-4934 

Kathy.Jeski@cbmoves.com 
www.Kathyeski.com 


USAA-Certified Agent 














Pegoy Gregan 


ERA Blanchard & Rossetto, Inc. 
(860) 836-0496 

eragregan@aol.com 

my www.PegeyDiditAgain.com 








Jan Hlywa 


Coldwell Banker Residential Brokerage 
(203) 982-4636 

Jan.Hlywa@CBMoves.com 

www.jan-hlywa.com 


Honest, Committed, Professional 














Broker, Notary, Accredited Buyer Representative 























Joe Kapell 


RE/MAX Right Choice 
(203) 268-1118, Ext. 325 
joekapell@realtor.com 
www.joekapell.com 


If You Need a Pro... Call Joe! 


Dorothy Karska-Piech 


Calcagni Associates 

(860) 690-3978 
dorothy_karska-piech@calcagni.com 
www.calcagni.com 


It's All About You! 




















Leslie Holland 


William Pitt Sotheby’s Int'l Realty 
(860) 575-5144 
lholland@williampitt.com 
leslieholland.williampitt.com 


Market Expertise and Top Negotiating Skills 








Linda C. King 


Prudential Connecticut Realty 
(860) 202-KING (5464) 
Iking@prudentialct.com 
Iking.prudentialct.com 


Professional and Reliable 

















Debbie Huscher 


William Raveis 

(860) 918-4580 
dhuscher@comcast.net 
www.debbiehuscher.com 


Recognized. Respected. Recommended. 










Loretta King 


Prudential Connecticut Realty 
(860) 884-1111 
lorettaking@prudentialct.com 


We Treat You Like Royalty 

















Sabrina Janco 


CENTURY 21 Bay-Mar Realty, Inc. 
(860) 582-7404, Ext. 203 
sabrina.janco@century21.com 
www.century21bay-marrealty.com 


Brian Jermainne 


TeamJermainne Real Estate 
(860) 662-0230 
Brian@TeamJermainne.com 
www.TeamJermainne.com 


Five Star Agent Three Years Running 
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Robert E. Lauer 








Karen Kline 


The Real Estate Gallery of CT 
(203) 535-5706 
RitrKar@aol.com 


my www.RealEstateGalleryCT.com 


Experience the Difference! 


Smedes Realty LLC 
(203) 558-3322 
bob.smedesrealty@snet.net 
BobLauerRealtor.com 


Serving Connecticut Residents Since 1978 
































SPECIAL ADVERTISING SECTION 


Five Star Real Estate Agents 















Gina McDonald 


Coldwell Banker Residential Brokerage. 
(860) 712-8171 

gina.mcdonald@chmoves.com 
www.gina-mcdonald.com 


Your Home Interests ... My Priority! 


Rick Loh 


Shore & Country Properties 
(203) 698-1234, Ext. 137 

| lohrick@hotmail.com 
www.LivelnGreenwich.com 
Serving Greenwich and Stamford 











| Janet McKenzie 


William Raveis Real Estate 
(860) 460-9470 
jmcknz@aol.com 


Mary L. Malin 


Calcagni Associates 
(203) 272-1821, Ext. 308 
MaryL_Malin@Calcagni.com 
www.calcagni.com 
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ABR®, CRS, GRI, Realtor Professional Dedicated Service 
Fred L. Martins, Jr. Janie Merola 
Keller Williams Realty RE/MAX Right Choice 


(860) 841-9333 
fredmartins@kw.com 
 www.fredmartins.com 


Service, Results 


(203) 521-0791 
Janie@CTRealEstateHelp.com 
www.CTRealEstateHelp.com 


The Agent Friends Recommend 








: Bobbi Mathues 
Realty World 
(860) 658-8000, Ext. 302 


bobbimathues@msn.com 
A www.realtyworld-hometown.com 


We Are Not No. 1, You Are! 


Matthew Miale 


Keller Williams Realty 
(860) 416-1815 
matthewmiale@kw.com 
mmiale.kwhomesct.com 


Excellence and Experience 





Margo Gosia Mikunda 


Complete Real Estate 
(860) 559-6485 
margosia@aol.com 
www.completerealestate.us 


Laurie Mazzeo 


William Pitt Sotheby's 
(203) 738-0211 
LMazzeo@wpsir.com 
lauriemazzeo.williampitt.com 


Outstanding Customer Service 








Don Miller 


ERA Realty Pros 

(860) 861-5609 
donmiller@realtypros.com 
www.donmillerera.com 
Licensed in C.T. and R.I. 


Nancy McAndrew 


Randall, Realtors Real Living 
(860) 884-5943 
nmcandrew@randallrealtors.com 
nancymcandrew.randallrealtors.com 


Broker Associate/Conn. and R.1. 




















Cindy Muska 
Wallace Tustin Tereault Realty 


(860) 644-5667, Ext. 107 
cind03@gmail.com 


Patty McCarthy 
William Raveis Real Estate 
(203) 796-7709 
patty@pattym.com 
themccarthygrouponline.com 


Selling Homes in Every Market 





Making Your Dreams Come True 
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Josephine Flynn Navin 


Randall, Realtors Real Living 
(860) 214-6563 
josienavin@randallrealtors.com 
www.randallrealtors.com 


Licensed in Conn. and R.I. 


Lian Obrey 


RE/MAX Property Consultants 
(860) 445-4663, Ext. 201 
Lianobrey@gmail.com 
www.Lianobrey.com 


The Only Name You Need to Know 


Linda Bonaiuto-O'Hara 


William Raveis — Linda's Team 
(860) 345-6700 
Linda.Ohara@Raveis.com 
www.LindasTeam.com 


Margaret F. 0’Keefe 


RE/MAX Premier, Realtors 
(860) 882-0402 
margaret@remax-premier-ct.com 
www.margaretokeefe.com 


Experience, Integrity, Service 


Neile Parisi 


Coldwell Banker 
(203) 980-3277 
neile.parisi@cbmoves.com 


> www.neileparisi.com 


Integrity and Results 


Heidi Pastore 


William Pitt Sotheby's Realty 
(203) 738-0205 
hpastore@wpsir.com 
www.HeidiAtTheShoreline.com 


A Shoreline Top Producer 


Lynn Patrick 


CENTURY 21 Allpoints Realty 
(860) 302-7646 
lynnpatrick@cox.net 


Attention to Details and You 











Dick Peplau 


Coldwell Banker Residential Brokerage 
(860) 463-2288 

Dick.Peplau@CBMoves.com 

DickPeplau.com 


Building Real Estate Relationships 


Alison Perrelli 


Coldwell Banker 

(203) 481-5068 
alison.perrelli@cbmoves.com 
alisonperrelli.com 


10 Years of Exceptional Service! 


Barbara Podlisny 


William Raveis Real Estate 
(203) 206-5954 
barbara.podlisny@raveis.com 
www.raveis.com/BarbaraPodlisny 


Thank You to My Clients and Customers! 


Christine Reynolds 


Coldwell Banker Residential Brokerage 
(203) 804-9128 

chris.reynolds@cbmoves.com 
www.ChristineReynolds.net 


“Feel Right at Home” 


Marilyn Rock 


Calcagni Associates 
(203) 272-1821, Ext. 307 
Marilyn_Rock@calcagni.com 
www.calcagni.com 


CRS, GRI, Realtor 


Silvia Bahjat Rodriguez 


VREINC-Vision Real Estate 
(860) 777-6415 
urdreamhouse@comcast.net 
vreinc.com/agents/view/Rodrigus 


Full-Time Realtor 


Lizz Romano 


Coldwell Banker Residential Brokerage 
(860) 983-6330 

lizz.romano@cbmoves.com 
www.lizzromano.com 


Integrity and Commitment to Service 


SPECIAL ADVERTISING SECTION 





Daniel Shantz 


Calcagni Associates 
(203) 272-1821, Ext. 379 
Dan_Shantz@calcagni.com 
www.calcagni.com/DanShantz 


! Never Forget You Have a Choice 





Five Star Real Estate Agents 








| Timothy Tierney 


Litchfield Hills Sotheby’s 
(860) 868-6912 
tim.tierney@litchfieldhillssir.com 








Consistent Top Producer 











| Josephine Simko 


Prudential CT Realty 
(203) 731-1886 
josimko@earthlink.net 
www.WesternCTHomes.com 


Your Western Connecticut Realtor 

















Laurie Walker 
Coldwell Banker Residential Brokerage 
(860) 227-5571 

laurie.walker@cbmoves.com 

lauriewalker.net 


Professional, Experienced, Dedicated 






































Sally Smirnoff 


Calcagni Associates 

(203) 272-1821, Ext. 316 
sally_smirnoff@calcagni.com 
www.calcagni.com/sallysmirnoff 


ABR®, CRS, GRI 








Barbara Webski 


Weichert, Realtors 
(203) 912-2009 
bwebski@weichert.com 
www.barbarawebski.com 


27 Years of Experience! 















































Blythe Ann Smith 


William Raveis Real Estate 

(203) 915-9677 
blythe.smith@raveis.com 
www.raveis.com/agent/BlytheSmith/8639 























_ Kathleen R. Soares 


ERA Goodfellow Homes 
(203) 300-1979 
krsrealtor@aol.com 
kathysoares.com 


“Experience Isn’t Expensive, It’s Priceless!” 











Wendy Weir 


RE/MAX Right Choice 
(203) 877-0618, Ext. 302 
wendyweir@aol.com 

A wendyweirhomes.com 


@ 
Experience Counts! 

















Kathy Zdeb 


Coldwell Banker Calabro Associates 
(860) 563-2911 

kathyzdeb@aol.com 

~ www.kathyzdeb.com 


Exceptional Service and Results! 

































































| Julie Tetreault 


Wallace Tustin Tetreault Realty 
(860) 539-0263 
JulielsMyRealta@gmail.com 
www.MyRealta.com 


Julie Is My Realta! 




















©°Explain things thoroughly, but simply, 
so the client understands and 
feels comfortable.” ” 


— Five Star award winner 
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Five Star 





SPECIAL ADVERTISING SECTION 


Mortgage Professional 


Five Star Professional surveyed more than 41,200 Connecticut homeowners. The final list of 2013 Connecticut Five Star 
Mortgage Professionals is a select group, representing less than 3% of mortgage professionals in the area. Evaluations 
were collected by mail, phone and online at www.fivestarprofessional.com/homesurvey. 





Diane Amon : Bank of America Merrill Lynch 
Paul Aube - Connecticut Home Mortgage 


Spring Bagnall - Salisbury Bank & Trust 
Company Page 31 


Cynthia Bahl - Cornerstone Mortgage Page 31 
Jennifer Barone - William Raveis Mortgage 

Mark Barrere - Mortgage Master 

Jane Barry - People’s United Bank 

Chris Bartlett - Primary Residential Mortgage 
Joseph Bartolomeo - Total Mortgage Services 
Kevin Belmonte - Simsbury Bank 

Matthew Biggins - Connecticut Home Mortgage 
Vin Biscoglio - Envoy Mortgage 

Brian Boyaji - People’s United Bank 

Jacquelyn Boyden: Liberty Bank Page 31 
Debra Boyle - PNC Financial Services Group 
Robert Bradley - New England Alliance Mortgage 
James Bremm - Atlantic Residential Page 31 
Jacqueline Brock - Mortgage Master Page 30 
David Bunk: Franklin American Mortgage 
Larry Bye - Fidelity Mortgage Services 


Richard Cannavaro - William Raveis Mortgage 
Page 31 


Ronald Capozziello - People’s United Bank 

Kevin Carse - Connecticut Home Mortgage 

Eileen Cavanaugh - The Milford Bank Page 31 
Kristopher Cedillo - Atlantic Home Loans 

Deirdrer Church - Norcom Mortgage 

John Connelly - Atlantic Home Loans 

Paul Constantinou - Mortgage Access Corporation 
Jack Cooley : Freedom Mortgage 

Kathi Corrigan - Liberty Bank Page 31 

Alesia Corso - Village Mortgage 

Brian Coughlin - People’s United Bank Page 31 
Kimberly Cyr - First Niagara Page 31 
Diane Delauro - Diamond Mortgage Group 
Lori Demma - Connecticut Home Mortgage 


Marcel Desjardins - Fairfield County Federal Credit 
Union 


Jill Dewick - Navy Federal Credit Union 


John Dineen - Citibank 
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Mike Diot - Guaranty Federal 

Kevin Drake - Freedom Mortgage 

Elaine Dreher - People’s United Bank 

Jim Earl - Mortgage Master 

Iliad Estrada - CT Home Mortgage 

Robert Fiala - JTM Financial Services 

Robert Filippone - Citibank 

Sylvie Fillion - Coldwell Banker 

Louise Fontaine - Mortgage Master 

James Forte - Hamilton Ladd Home Loans 
Edward Fournier - Connecticut Home Mortgage 
Perry Gaa - Citibank Real Estate Lending 

Eric Gadarowski - CT Home Mortgage 

Timothy Galu - Luxury Mortgage 

Peter Ganci - Savings Institute 

Ann Gauthier - Charter Oak Federal Credit Union 
Steven Geryk : State Finance Company 

Ron Giannamore - Mortgage Services 

Amy Gildea - People's United Bank 

Tracey Goldman - Berkshire Bank - CBT Region 
Darlene Gordon : Bank of America 

Michele Grull - Savings Bank of Danbury 

Kirk Hagert - Northpoint Mortgage Page 32 
Justin Hardgrove - Mortgage Master 


Christian Harrison - First World Mortgage 
Corporation 


Terry Hastings - Hamilton Ladd Home Loans 
Mark Hawkins - William Raveis Mortgage 


John Hodgkins - Fairway Independent Mortgage 
Page 30 


Douglas J. Hoffman - Mortgage Consultants of 
America Page 32 


Bob Hoffmann - Welcome Home Mortgage 
Page 29 


Al Hoppe : Connecticut Home Mortgage 

Wendy Hunt - Homestead Funding Page 32 
Raymond Jalbert - Real Estate Mortgage Network 
Jeffrey Jensen - Connecticut Home Mortgage 
Christopher Johnson - Wells Fargo Home Mortgage 
Penn Johnson - Stamford Mortgage Company 


Marlene Jones - Northpoint Mortgage 


Marnie Joy - Northpoint Mortgage 


Jason Kasek - Village Mortgage 

Brian Kaskel - Connecticut Home Mortgage 
Catherine Kehoe - McCue Mortgage Company 
Ronald Klein - Mortgage Master 

Greg Kochman - Avistar Mortgage 

Patricia Konturas - Liberty Bank Page 32 
Barbara Korsu: Liberty Bank Page 32 
Cliff Kruger - People’s United Bank 

Annie LAltrella - LAltrella Lending Group 
Daniel LAltrella - LAltrella Lending Group 
David Layne - People’s United Bank 

Michael Lockavitch - GFI Mortgage Bankers 
Thomas Lutz - Newtown Savings Bank 
William Man - Atlantic Residential 

Tamara Martin - Connex Credit Union 

Louis Martocchio - Martocchio & Oliveira 
Charles Masse - Mortgage Force 

Peter Mastrangelo - Norcom Mortgage 
Arleen Mathewson - Rockville Bank 


Carole Mazzarella - PrimeLending, a Plains Capital 
Company 


Stephen McFarlin - Phoenix Financial 
Sharon McHugh - Savings Institute 

Kevin McMahon : Fairfield County Bank 
Sharon Mendelsohn - Union Savings Bank 


Paula Mercier - Welcome Home Mortgage 
Page 29 


Carlene Miller - Bank of America 

Deborah Miller - Liberty Bank Page 32 

Samuel Molina - Anilom Mortgage Corporation 
Steven Molnar - First World Mortgage Corporation 
Bradley Moore - First World Mortgage Corporation 
Lisa Moriello - Mortgage Master 

Suzanne Morin - Farmington Bank 

Terry Moy - Wells Fargo Home Mortgage 

Joseph Murphy - NE Moves Mortgage 


Marc Nathan - Fairway Independent Mortgage 
Page 30 


Diane Neligon - Farmington Bank 


Deb O’Brien - PrimeLending 


SPECIAL ADVERTISING SECTION 


Five Star Mortgage Professionals 





All award winners are listed alphabetically by last name. 


Lynne Oliveri - Guaranteed Rate 

Daniel O’Sullivan - Webster Bank 

Denise Panza - Prysma Lending Group 
Edward Pelland - First New England Mortgage 


Brian Pelletier - First Niagara Bank Financial 
Group 


Melissa Phillips - Savings Institute 
Christine Preston - William Raveis Mortgage 


Clementina Rafael - People’s United Bank 
Page 32 


Greg Reichman - People’s United Bank 

Aileen Richards - Darien Rowayton Bank 
Doug Rick - Connecticut Home Mortgage 
Millie Rochet - People’s United Bank 

Dan Rosenfeld - Connecticut Home Mortgage 
Jim Ryder - Homestead Funding 

Todd Ryder - Connecticut Home Mortgage 
Cara Santoro - Webster Bank 

Jude Satalino - McCue Mortgage Company 


John Schlobohm - Luxury Mortgage 





Thomas Shearman - Atlantic Home Loans 
Jon Sigler - Franklin American Mortgage 


Cheryl Sittnick - Guilford Savings Bank 
Page 32 


Brian Skarda - Union Savings Bank 
Tracey Smith -GMAC Mortgage 


Dave Stambone - Hamilton Ladd Home Loans 
Page 31 


Andrew Stone - Connecticut Home Mortgage 
David Swain - Webster Bank 

Andrew Taylor - Guaranteed Rate 

Brian Taylor - New England Home Mortgage 
Karen Tehan - Rockville Bank 


Natale Terranova, Jr. - Residential Mortgage 
Services 


Terry Terzakis - Atlantic Home Loans Page 31 
Mark Therriault - First Capital Lending 

Mary Tigno - Norcom Mortgage 

Hope Toelken - Webster Bank 


Mark Townsend - Connecticut Home Mortgage 


Left to right: Two-year winners Bob Hoffmann and Paula Mercier 


Thanks to our clients ... we are about to celebrate our 10" anniversary! 


Trish Townsend - The Milford Bank Page 32 
Philip Turner - McCue Mortgage Company 
Lynne Valente - Norcom Mortgage 

Peter Ventriglia - Landmark Financial Group 
Steven Veronesi - The Washington Trust Company 
Danielle Vincent - McCue Mortgage Company 
Feliks Viner - First World Mortgage Corporation 
Anita Visconti-Bronsdon - PNC Mortgage 

Maria Vodola - McCue Mortgage Company 
Donna Werkhoven - McCue Mortgage Company 
Jeff Whitlock - William Raveis Mortgage 

Jon Whitney - Mortgage Master 

Bryan Williams - PrimeLending 

Faith Wilson: Liberty Bank Page 32 


Alex Wisz - American Eagle Federal Credit 
Union Page 32 


Bruce Yonika - Mortgage Master 


Bob Hoffmann 
and Paula Mercier 


Welcome Home Mortgage 


« Sincere thanks to our clients! 

¢« Combining passion with business 

« Success: Building lifelong relationships 

« Experience and knowledge you can trust 


¢ Thank you for your trust! 


Welcome Home Mortgage is proud to be a Connecticut licensed broker, not a 
lender or correspondent lender. As a broker, we pride ourselves in having the best 
loan programs available in today's marketplace. 


Welcome Home Mortgage, LLC 


1331 Silas Deane Highway 
Wethersfield, CT 06109 


Office: (860) 761-1331 


info@WelcomeHomeMortgage.net 
www.WelcomeHomeMortgage.net 


We love what we do. Our success has been built by referral — one happy client at 
a time! 


Bob NMLS 25931, Paula NMLS 25932, WHM 2744 [ey 
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SPECIAL ADVERTISING SECTION 





Jacqueline M. Brock 


“™. MORTGAGE 
~~ MASTER 


1 Post Rd. 
Fairfield, CT 06824 


Cell: (203) 824-4381 


jbrock@mortgagemasterinc.com 
www.mortgagemaster.com/jbrock 


NMLS 99275 [ey 





Certified Mortgage Planning Specialist 


« Purchases, refinances, debt consolidation 

¢ First-time buyer, FHA, VA specialist 

- Reverse mortgage specialist 

- Low rates, low fees and exceptional service 
« Personal attention to all details 


Jacqueline uses her 26 years of mortgage experience and 
Mortgage Master’s wide range of programs and exceptional 
rates to tailor the right mortgage product for each individual. 
Her years of experience make her a true asset from the most 
sophisticated buyer to first-time homeowners. Jacqueline has 
built her business from referrals by staying in touch with all her 
clients as well as Realtors, attorneys, CPAs and financial planners. 
CT Lic. No. 3118, FL Lic. No. L0626, NJ Lic. No. 99275, NY Lic. No. 99275, 
CT Lender ML-BCH-145251, PA Lic. No. 38075. 


Marc Nathan 


FAIRWAY 


Independent Mortgage Corporation 


998 Farmington Ave., Ste. 210 
West Hartford, CT 06107 


Office: (860) 232-7700, Ext. 10 


marcn@fairwaymc.com 
sf www.nathanrates.com 
ages FIMC 2289, NMLS 90295 sy} 


Work With Someone You Can Trust 





« Responsive — you can always reach me — cell: (860) 985-3987 
- Fair — rates and costs are always competitive 

« Fast — rush approvals within 24 hours 

« Dependable — our appraisal process is smooth 

- Satisfied — my clients are always happy 


My dedication to exceed your expectations and guarantee your 
satisfaction has made me a top-tier mortgage professional since 
1996. From start to finish, in the loan process, | provide no less 
than exceptional service. At Fairway, we have a dedicated “rush” 
department that reviews loans within 24 hours in order to provide 
commitments and close on time. Please visit my secure website at 
www.nathanrates.com or contact me directly to learn more. 


This information is not intended to be an indication of loan qualification, loan approval or a 
commitment to lend. Other limitations may apply. 
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Five Star Mortgage Professionals 


John Hodgkins 


FAIRWAY 


Independent Mortgage Corporation 

152 Deming St. 

South Windsor, CT 06044 
Office: (860) 644-9264, Ext. 11 


johnhe@fairwaymc.com 
www.jhodgkins.com 
NMLS 90265 [Sy 





Choose a Lender Who Cares 


- Competitive — rates, costs and programs 

- Accessible — you can always reach me or team 
« Respect — your information remains private 

« Easy — apply online — quick response 

« Speed — we accommodate rush closings 


My commitment is to provide you with an outstanding loan 
experience that exceeds your expectations. You're more likely to 
tell others when your expectations have been exceeded. Satisfied 
clients referring family members and friends to me and my team 
is the reason that | have been a top-tier loan officer since 2002. 
You will love our pricing and professional and experienced team 
who will treat you with respect and great care. 


This information is not intended to be an indication of loan qualification, loan approval or commitment to lend. Other 
limitations may apply. © 2012 Fairway Independent Mortgage Corporation NMLS 1D2289. Equal Housing Lender. 
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“Work with a professional who takes 
the time to understand your 
unique situation.” 


— Five Star award winner 








Spring Bagnall 
SS SALISBURY BANK 


5 Bissell St. 

Lakeville, CT 06039 

Phone: (860) 596-2471 

Cell: (860) 485-2230 

sbagnall@salisburybank.com 

www.salisburybank.com/spring 
NMLS 597840 f=} 





With more than 20 years of experience, | 
have the expertise to guide you through the 
mortgage process, whether you are buying, 
refinancing or building your dream house. 
You can be sure that | will communicate 
with you throughout the mortgage process 
so you know where you stand every step of 
the way. 





SPECIAL ADVERTISING SECTION 


Ye 


Five Star Mortgage Professionals lal 


Dave Stambone 
ab 

(faa LTON LADO 

724 Danbury Rd. 

Ridgefield, CT 06877 

Cell: (203) 240-9611 


www.davestambone.com 
dave@davestambone.com 


NMLS 120211 {=} 


| am very proud to have earned this 
distinction for the last three years. 

Thank you for your business and continued 
support. 









Cynthia Bahl 


(860) 767-1055, Ext. 201 
cynthia@ctcsloans.com 
www.ctcsloans.com 





Cornerstone Mortgage LLC 


Integrity, Exceptional Service 








NMLS 68276 T=} 





Terry T. Terzakis 


Atlanfie 


SATHARE BA 


2751 Dixwell Ave. 

Hamden, CT 06518 

Office: (203) 691-9788, Ext. 231 
Cell: (203) 231-0549 
tterzakis@atlantichomeloans.com 
www. lerryTerzakis.com 


NMLS 110369 fe} 





As a mortgage bank, we have the luxury of 
processing, underwriting and funding our 
loans right here in Conn. We control the 
process from start to finish, and you always 
work directly with me and my team. Thank 
you to my clients and referral partners for 
this honor. 
















Eileen Cavanaugh 

The Milford Bank 

(203) 783-5717 
ecavanaugh@milfordbank.com 
www.milfordbank.com 


VP Mortgage and Consumer Loans 
NMLS 794688 aq 





























Jacquelyn Boyden 


Liberty Bank 
(860) 260-0098 
jboyden@liberty-bank.com 


23 Years’ Experience 








www.liberty-bank.com/jboyden 





NMLS 568809 ee 


























Kathryn Corrigan 

Liberty Bank 

(860) 767-7890 
kcorrigan@liberty-bank.com 
www. liberty-bank.com/kcorrigan 


20 Years of Experience 
NMLs 568810 C=} 





























James Bremm 


(203) 521-6776 











Atlantic Residential Mortgage 


jbremm@atlanticresidential.net 


Proven Exceptional Service 
NMLS No. 116629 (SY. 











Brian Coughlin 


People’s United Bank 
(203) 312-8201 
brian.coughlin@peoples.com 
www.peoples.com/coughlin 
Going the Extra Mile for You 
NMLs 507738 T=} 























Richard Cannavaro 


(203) 605-5576 








William Raveis Mortgage 


richard.cannavaro@raveis.com 
www.raveis.com/richardcannavaro 
Third-Year Five Star Award Winner 





NMLS 89074 ea 





Kimberly Cyr 


First Niagara 
(860) 690-5489 
kim.cyr@fnfg.com 


We Do Great Things! 
MLO 12108 T= 
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SPECIAL ADVERTISING SECTION 


Five Star Mortgage Professionals 








Kirk Hagert Cheryl Sittnick 
Northpoint Mortgage Guilford Savings Bank 
~< (860) 966-6056 (203) 710-1044 
O khagert@trynorthpoint.com CSittnick@GSByourbank.com 
= www.kirkhagert.com gsb-yourbank.com 
(Ce) 
j NMLs 121151 C=) NMLs 535596 T=} 
(o>) 
aS) 
a Douglas J. Hoffman Trish Townsend 
a Mortgage Consultants of America, LLC The Milford Bank 
(888) 456-3620 (203) 783-5715 
a support@mtgcoa.com ptownsend@milfordbank.com 
5 www.mtgcoa.com www.milfordbank.com 
Qo Free — No Closing Cost Loans — Free Always There 
A CT-MB115176, 13202 T=} NMLs 794701 C=} 
Wendy L. Hunt Faith Wilson 
_ Homestead Funding Liberty Bank 


(203) 791-1736, Ext. 310 
WHunt@Homesteadfunding.com 
www.Homesteadfunding.com/WHunt 
| Make Owning a Home a Reality 

NMLSR 58693 T=} 


mm (860) 759-5658 
s fwilson@liberty-bank.com 
www. liberty-bank.com/faith 





NMLS 568817 Ee 


Alex Wisz 


American Eagle FCU 
(860) 568-2020, Ext. 5310 
Alex.w@aefcu.com 
www.americaneagle.org 
Caring © Trust ¢ Dependability 
NMLs 758384 C=} 


Patricia Konturas 
Liberty Bank 

(860) 892-2506 
pkonturas@liberty-bank.com 
www.liberty-bank.com/patk 





NMLS 568812 ea 


Barbara Korsu 


Liberty Bank 

(860) 429-8990 

| bkorsu@liberty-bank.com 
www.liberty-bank.com/barbara 


NMLS 568813 ey) 


Deborah Miller 


Liberty Bank ty, 
(860) 882-8062 Les | F : 
dmiller@liberty-bank.com “tia deali ng wi th 
www.liberty-bank.com/dmiller Ye’ someone who is 
20 Years’ Experience é 
NMLs 568814 T=) knowledgeable and 
ethical.” 
Tina Rafael 
People’s United Bank — Five Star award winner 


(203) 338-7295 
tina.rafael@peoples.com 
www.peoples.com/rafael 


NMLs 507728 C=} ) | a8 
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Five Star | 
Home/Auto Insurance Professional 


Five Star Professional surveyed more than 41,200 Connecticut homeowners. The final list of 2013 Connecticut Five Star 
Home/ Auto Insurance Professionals is a select group, representing less than 4% of insurance professionals in the area. 
Evaluations were collected by mail, phone and online at www.fivestarprofessional.com/homesurvey. 


SPECIAL ADVERTISING SECTION 





Judith Alexander - Bearingstar Insurance 


Myron Baldwin - Baldwin Insurance Agency 
Chris Bamgboye - State Farm 

Jane Barter - John H. Barter Associates 
David Bauer - Bearingstar Insurance 

Robert Bokus - Robert J. Bokus Insurance Agency 
Andrew Borner - Liberty Mutual Insurance 
Deborah Brown - Liberty Mutual Insurance 
Caitlin Buettel - Liberty Mutual Insurance 
Susan Burt - Duble and O’Hearn 

Brian Busam - State Farm 

Rosemary Butler - State Farm 

Jay Byrnes - Byrnes Insurance Agency 

Dina Calabrese - Foster Insurance Services 
David Canapari - Charles G. Marcus Agency 
Kevin Carriere - MetLife 

Sean Carroll - Merit Insurance 

Paul Catalano - State Farm 

Crystal Cathcart - Whaling City Insurance 
Debra Cleary - Norcom Insurance 

Mandy Cluff - Smith Insurance 


Richard Coba - Amity Insurance & Financial 
Services 


Yale Cooke - Liberty Mutual Insurance 
Page 34 


Evan Cooper - Bearingstar Insurance 
Walter Crosby - Sumner & Sumner 


Jennifer Crowley - Liberty Mutual Insurance 
Page 34 


David Curran - Bearingstar Insurance 

Suzette Cyr - Sumner & Sumner 

Paul D’Addabbo - Insurance Associates 
Geoffrey D'Alessandro - Bearingstar Insurance 
Angel De Los Santos - Liberty Mutual Insurance 
Mark DeGenaro : The DeGenaro Agency 

Eleni Despoteris - Liberty Mutual Insurance 
Jeffrey Dolin - The Dolin Insurance Center 
David Donaldson - Farmington Bank 

Debi Donarumo - AJ Gambardella Associates 


David Drescher - Drescher Insurance Agency 


Michael Drzata - Wentworth DeAngelis & 
Kaufman Insurance 


Bonnie Dumont - Chelsea Insurance Agency 
Diane Eger - Orange Insurance Center 

Kyle Evaristo - Robert J. Evaristo & Associates 
Joseph Finke - Liberty Mutual Insurance 


Kimberly Fitzgerald - Montagno Insurance 
Agency Page 34 


Rachel Gaudet - United Insurance Group 
John Giuliano - Serra and DelVecchio 


Henry Golembeski - USI Insurance Services of 
Connecticut 


David Gonzalez - David Gonzalez Agency 
James Goodman - Goodman Insurance 


Tim Greer - Tim Greer Insurance Agency 
Page 34 


Richard Guandalini - Mobeck Guandalini 
Insurance 


Kristin Guglielmo - Penny Hanley & Howley 
Company 


Kevin Hanlon - Independent Insurance Center 
W. Kevin Hoar - Roland Dumont Agency 
Jonathan Hudson - Liberty Mutual Insurance 


Robert H. Johnson - GoodWorks/Scranton & 
Johnson Insurance 


Jody Jordan - State Farm 

Debra Kane - Sava Insurance Group 
Ray Kollar - Ray Kollar Agency 
Briea Korzep - Liberty Mutual Insurance 
Paul Korzep - Korzep Insurance Agency 
Thomas Lally - Allstate Insurance 


Page 34 


Matthew Lamarre - Connecticut Insurance 
Exchange 


Lauren LaTorre-Osterling - State Farm 


Thomas E. Leonard, Jr. - The Leonard Insurance 
Group 


Christopher Lewis - Burns Insurance & Financial 


Tammy Enquist Liscomb - Liberty Mutual 
Insurance Page 34 


Linda Lucier - Archambault Insurance Associates 
Stephanie Lupoli - Lupoli Insurance 
Chris Lyons - Lyons & Wraight Insurance 


Paul Malavenda - Core Financial Services 


Rosalie Manzi-Platt - Woodbury Insurance/ 
Ferguson & McGuire 


Augustus Marchetti - Marchetti, Brown & Bishop 


Kevin McKiernan - Abercrombie, Burns, 
McKiernan & Company Insurance 


Robert Milford - Sundel & Milford 

Adam Miller - Adam Miller Agency 

Lysa Molnar - Archambault Insurance Associates 
David Mosher - Horace Mann 


Karen Neumann - Bearingstar Insurance/Arbella 
Insurance Group 


Angela Nielsen - North Haven Insurance Group 
Clifford Opalacz - Opalacz Agency 

Miguel Ortiz - AAA Insurance 

John Palmieri - Liberty Mutual Insurance 
George Pastorok III - Southbury Insurance 
James Perrella - Liberty Mutual Insurance 
Joseph Plante - State Farm 

Patti Jo Provenzale - Shoff Darby Companies 


James Quinlan - Benson/Quinlan Insurance 
Agency 


Michael Rabbett - Rabbett Insurance Agency 
Edward Rapacky III - Benefit Resource Group 
Kevin Ray - Deming Insurance Agency 

Jon Rechenberg - Charles S. Carillo Agency 
David Preston Records - Records and Associates 
Anton Reed - Adion Financial Group 

Steven Rose - Steven A. Rose Agency 

Robert Rosenberg : Insurance Problem Solvers 
Linda Roussey - Wilcox-Reynolds 

Timothy Russell - The Russell Agency 

Mario Russo - State Farm 

Stephen Sadlak - Max Sadlak Agency 

Frederick Salling - Liberty Mutual Insurance 
Heather Santoro - Bearingstar Insurance 

Greg Seekins - Newberry Insurance Group 
Michael Shea - Rice Davis Daley & Krenz 

Tom Sheehan - The Thomas G. Sheehan Agency 
Steven Smith - Sawicki Agency 


Carol Snow - Shoreline Insurance Agency 
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SPECIAL ADVERTISING SECTION 


Nae Five Star Home/Auto Insurance Professionals 


+. ____—_ 


All award winners are listed alphabetically by last name. 


Arthur Somma-: American Financial Solutions 


Arthur E. Spears III - Allstate Insurance/Art Spears 
and Associates 


Christine Spivey - Sava Insurance Group 
Pamela Stanton - Smith Insurance 


John Staunton - Wentworth DeAngelis & Kaufman 
Insurance 


Vicki Strickland - Smith Insurance 


Richard Sudock - Marchetti, Brown & Bishop 


Agency 


Ext. 4524 





With 23 years of experience, | know 
that the purchase of insurance is a very 
personal transaction. | pride myself on 
providing quality policies with personal 
care and attention. Fostering lifelong client 
relationships is an important aspect of my job. 
lam honored to be a recipient of this award. 


©©Keep up with market conditions, so 
you are always knowledgeable.” 7 


— Five Star award winner 


Yale A. Cooke 


Kimberly Fitzgerald 
Montagno Insurance 


344 Robbins St. 
Waterbury, CT 06708 
Phone: (203) 574-5211, 


kim@montagnoins.com 
www.montagnoins.com 


Heidi Summa - William Raveis Insurance Agency 
Gregg Swanson - Swanson Insurance 


Kieran Theissen - Abercrombie, Burns, McKiernan 
& Company Insurance 


Ronald Tregoning - Connecticut Insurance 
Exchange 


Jonathan Turk - WP Insurance Services 


Marleen Turner - Bearingstar Insurance/Davis & 
Hoyt 


Liberty Mutual Insurance 


(203) 791-2993, Ext. 52108 


Yale.Cooke@libertymutual.com 
www. libertymutual.com/yalecooke 


Auto, Home, Life and Annuities 


Jennifer Crowley 


Liberty Mutual Insurance 


(800) 248-8343, Ext. 50423 
Jennifer.Crowley@LibertyMutual.com 
www. LibertyMutual.com/JenniferCrowley 


Bob Vaughan - Bob Vaughan Agency 

Dave ViVenzio - ViVenzio & Associates Insurance 
Jo Ann Walk - State Farm 

Tatia Winecoff - State Farm 


Hallie Wong - Peter M. Bakker Agency 
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Eli Zimmer - Daigle & Travers Insurance 


Tim Greer 
Tim Greer Insurance Agency Inc. 


(203) 924-5510 
tin@timgreerinsurance.com 
www.timgreerinsurance.com 





Insurance and Financial Services 


Thomas Lally 


Allstate Insurance 
(866) 860-0553 


thomaselally@allstate.com 
www.allstateagencies.com/085242 


Auto, Home, Life 





| Tammy Enquist Liscomb 


Liberty Mutual Insurance 


© (203) 598-7177, Ext. 54329 


Tammy.Liscomb@LibertyMutual.com 
www.facebook.com/TammyLiscombLM 


Auto, Life, Home and Annuities 


Hallie Wong 


Peter M. Bakker Agency, Inc. 
(800) 366-1171, Ext. 3017 
hwong@bakkerinsurance.com 
www.bakkerinsurance.com 


Personal and Commercial Insurance 


Robert York 
York Insurance Agency, Inc. 


(860) 635-8700 
yorkins@yorkins.com 
yorkins.com 





Personalizing Your Auto-Home-Life Needs 


Owner/Agent 


FS 34 — www-fivestarprofessional.com 





